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W. H. NICHOLLS “er CO. 
Canned Goods 
Brokers 








EDWARD P. SILLS 


Packers’ Agent and Broker in 


@Ganned Goods... | 


42 RIVER ST., CHICAGO 


| Correspondence Solicited. 


33-35 River St.——""— CHICAGO | Liberal Advances on Consignments. 


a4 "J. L. FLANNERY, R 
BROKER 


42 RIVER ST. 





@. K. ARMSBY co. 


Wholesale... 
Brokerage and Commission | 


EE 


i Coast 





LUMAN R. WING & CO. 


WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Goods, 
Raisins, ‘Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 


GOODLETT é BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 








E. C. SHRINER & CO. 


Manufacturers’ Agents and Brokers in 


fanned boots and Cans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 
OFFICES 

Dallas Mercantile Co., Dallas, Texas. 


Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 


WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 


- CHICAGO’ 


42 ae an CHICAGO 


| Selling Agents Sou 





EMERSON @ HALL 


| cme ae ben CANNED GOODS 
(EAPC DRIED FRUITS 


MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 


Brokerage Commission 


Canned Goods and Dried Frais | 


42 @IVER ST., CHICAGO 














ESTABLISHED 1859 


Jacob J.Peres € Co. 


CANNED GOODS 
BROKERS.. Write Us 


MEMPHIS, TENNESSEE 


AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


thern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 





“*TABASCO SAUCE” 
Correspondence Solicited. 


HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 





S. P. CALKINS 6G CO. 


MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 








= 
| LOUIS M. PARK COMPANY 


Established 1896 


Canned Good 
Brokers 


| Mote.—We cover ail jobbing points 
| tee 


these cities. No 
im the west. 





—. 


WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 


361 Majestic Building 
INDIANAPOLIS, IND, 





-HOOKE- FIELD 00 


SAN FRANCISCO, CAL. 
Wholesale Commission anj 
Canned Goods Brokers 


Bastern Corn and Peas a Specialty 


WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruis 


Correspondence Solicited 
34 WABASH AVE. F CHICAGO 


GETTYS & GILBERT, 
BP 2KERS AND 
COMMISSION MERCHANTS 


CANNED Goobps, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO, 





Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
1159 Jefferson St., Oakland, Gil 


ADDRESS ALL CUMMUNICAT NS “ 





uni 
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fan ed Goods brokers and Commission Houses 














‘THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street 


a a a 


INDIANAPOLIS, Majestic Building 





BAKER © MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 


Our Specialties 
CORN AND TOMATOES 


P. R. DELILE & CO. | 


MANUFACTURERS AND PACKERS 


SALES AGENTS 


GENERAL MERCHANDISE BROKERS 


West New Brighton, New York City | 


Also Philadelphia, Pa., Baltimore, Md., Boston, Mass., Prov- 
idence, R.1., New Haven, Conn., Springfield, Mass., Portland, 
Me., and Albany, N. Y. 

We cover all of the Jobbing Trade in the East. 
Accounts solicited in Canned Goods, Dried and 
Preserved Fruits. Equipped for introductory 
retail work. 


‘J.C. JOHNSON 


CAMBRIDGE, MD. 


Mercantile Broker 
CANNED GOODS. 


TOMATOES AND CORN A SPECIALTY. 


Located in the centre of the canning belt of 
Maryland and Delaware. 


Familiar with Packers and the 
packed in this locality. 


Prepared to execute orders on favorable terms. 


Brands 








KESSELL & COMPANY 


BROKERAGE AND COMMISSION 
Canned Goods, Fruits, Pulps 


Consignments received, and highest prices obtained. 
Correspondence invited from Canners with quota- 
tions on goods suitable for the United Kingdom. 
Open for first-class Agencies. Bankers: London Joint 
Stock Bank, London, England. 


LONDON BRIDGE, LONDON, S. E., ENGLAND. 





~ w. T. MANNON 


Wholesale Broker in 

CANNED GOODS 

311 Commercial Club 
INDIANAPOLIS, = 


E. T. KIRKPATRICK & CO. | F. 


WHOLESALE SELLING AGENTS 


BROKERS—— 
NASHVILLE, TENN. 


experience Jobbing Trade, 
» as Gen’l Manager of Canning Factory. | 
| 


Twelve years in Selling to the 
experience 


IND 


Five years 











Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclait-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 





Hawkins 
Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 


This machine can be furnished any size and any 
capacity desired. 
Capacity 
3 Ib. Cans 
45 per min. 
57 
68 “e 
80 Lhd 
91 “e 


Standard 
Sizes SIZE 
5x11 &. 
5x13 “ 
Sais “ 
Saiz “ 
5x19 “ 


No. 8 
10 
12 
14 
16 


This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE - 4x6 feet. WEIGHT—700 ibs. 


Smarr ESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAGO 


For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


42 RIVER ST., CHICAGO. 





























THE CANNER AND DRIED FRUIT PACKER 








COTTINGHAM 


a SELLS 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 








SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 


@. The packing of this article has proceeded thus 
far with but crude and home made apparatyg for 
doing the work. The demand for this excelley 
article of food has, however, grown go rapidly 
that special machinery is now demanded for its 
manufacture, We are prepared to satisfy thig 
demand with a line of simple, substantial anq 
effective machines which at the same time dog 
not call for a large expenditure in the equipment, 





HOMINY HULLING MACHINE, 


@ This line consists of the following machines 
which cover each step in the process: 
Mixing Machine 
Chitting or Hulling Machine 
Washing Machine 
Boiling Out Kettles 


@ The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping and sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper- 
We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@We invite the correspondence of all interested. 


Sprague Canning Machinery Go, 


42 RIVER STREET 
CHICAGO 


ations. 
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THE VULCAN DETINNING CO. 


| 
| 





| 
LAST WASTE | 
ANY SIZE OR 
SHAPE & 4) 


WRITE TOUS | 











{57 Cedar St., NEW YORK, ano STREATOR, ILL. 


| 
= | 
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BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET 











Charles S. Trench & Co. 


NEW YORK 
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BUCKLINITE 
Coated Cans 








Pack your beets and fruits in this 
can and retain their natural color 
and flavor. Positively prevents ac- 


tion on the metal. No change 
required in your machinery or 


methods. 
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oe 
National Canning 6 Mfg.Co. + 
= Cc. Ss. BUCKLIN, Manager ‘ 
Boston and Hudson Sts., BALTIMORE ¥ 
* 
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The Jersey Queen 
TOMATO FILLER 


Sold complete with Saucing Attachment, Topper an 





For further particulars address 


SPRAGUE CANNING MACHINERY 


42 RIVER ST., CHICAGO. 








d Wiper. 


CO. 














The Ulery (Corn) Recutter 


With this machine available there is no exeuse for your corn 
not looking right when cut. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 
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q By using the Stew- 
art Can Soldering 
Machine you can re- 
gulate the amount of 
solder used to the 
fraction of an ounce 
per thousand cans 
and give every inch | 
of each seam its ex- 
act proportion. 


@ ThePacificCream- 
ery Co. are making 
their cans with my | 


THE RIGHT WAY TO SOLDER CANS) 


Apply Just Enough Solder and no More. 
in the Seams, but Nowhere Else. 








| diameter 








STEWART END SEAM SOLDERING MACHINE (PATENTED) 


Put it 


machines, They 
make a better can 

than ever before with 
less than 314 fh 
solder per thousand 
on cans 3 inches 
by 4, 
inches high. 


W RITE 


GEO. WILCOX, Supt. 
Buena Park, Cal. 


Let me show you how to SAVE SOLDER and make BETTER; CANS. 


Side and End Seam Soldering Machines. 


Write me about my CAN ENDER. 


GEO. H. STEWART, 374 Pacific Electric Building, Los Angeles, Cal. 
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“Slaysman” Inclinable Top and Bottom Press 


No.3A 


This illustration represents the general style and appear- 
ance of the No. 3A, Power Press 
is the best Top and Bottom Power Pres 
bearings are reamed and scraped. 


Slaysman G Co., 


in an ineclinable position. It 
son the market. All 





Manufacturers of 
Automatic Can- 
making Machinery, 
including Lock 
Seaming [lachines, 
Headers, Crimpers, 
Floaters and Testers 





Write for 
Prices and 
Discounts 


»wer Pres 


“‘Slaysman’’ Upright Top and Bottom Press 
°o.3A 















This illustration represents the general style and appear, 
ance of the No. 3A, Pc 
is the best Top and Bottom Power Pres 


ss in an upright position. 
ss on the market. 


bearings are reamed and scraped. 


Factory: 125-127 E. Falls Ave. 
BALTIMORE. 


Office and Salesroom: 200 W. Falls Ave. 
‘ ‘ MARYLAND 
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THE CANNER AND DRIED FRUIT PACKER. 


THE LARGEST AND FINEST 
EQUIPPED CAN MANUFAC- 
TORY in the world is located in Balti- 


more, and over two years they have used 


tandard 
olderin 


lux, 


e 
‘ 











and have never had to allow one dollar 
for defective cans which was traceable 
to Flux. This factory buys our Flux in 
carlots and it is not probable that they 
would order our Flux if they didn’t con- 
sider it BETTER than the others. 





Next week I'll tell you another reason why you should use my Flux 








MANUFACTURED BY 


Marlou Ghemical Company, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 

















the A 11tO ~ 
‘Lipper 


Attaches to the Hawkins Capper. Hun 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every,respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 














FULLY GUARANTEED 


Ss 


ORDER EARLY. 


We have to refuse late orders 
every year 





I, 
tp Jeee Chicago Solder Co. 
DANIEL G. TRENCH & CO., General Agents 44-56 N. Union St., CHICAGO, ILL. 


42 RIVER STREET, CHICAGO, ILL. 




















8 THE CANNER AND DRIED FRUIT PACKER. 


Howards’ System of Capping 





Is now used by hundreds of canners, whom 
you will know, and why not? Our price is 
so reasonable that every house can afford 
to buy. @Are you having trouble capping 
cans with 2 7-16 inch opening? Just drop 
us a line and we will show you how easy 
it is to cap large mouth cans. @[Our book- 
let will interest the man that thinks, buys, 
and plans for a canning factory. 
WRITE FOR IT 


M. E. Howard’s Machine Works 


INDIANAPOLIS, IND. 








CHANGE YOUR LOCATION? 


If you have a Canning Factory, Preserving Plant 
or Pickle Factory that is not successful, it might re- 
pay you to look into the opportunities in the West 
and Southwest along the 


Especially in the fine truck, berry and fruit sections of Mis- | 


souri, Arkansas and Oklahoma, good openings exist. 
Send for illustrated booklet “Opportunities,” and other literature. 


eM. SCHULTER, Industrial Commissioner, 
FRISCO BLDG. ST. LOUIS, MO. 


Established 1875 A M. G. Madson, Pres. & Incorporated} 
A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas, 4 
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THE 
M. G. MADSON 
SEED CO. 


Seed Growers »» Merchants 
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Specialty 


CORN 





ef Growing 
PEAS for 
the Canning 
Trade dda 


Se SA eam 
TOMATO 
PLANTS 
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o { 


SORE A AAR AINB Sita ee gal 
Office and Warehouse: MANITOWOC,VWIS, 


Seed Farm and Green House: MADSON STATION, W.C. RB. R. 
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OF INTEREST TO CANNERS 


Ws the clock device made by John T. Staff, Jr., 
of Terre Haute, Ind., there can be no possible 
chance for over-cooking or under-cooking. 

Planned similar to an alarm clock, this sounds 
an alarm one minute before the time is up as indicated by 
the hand on the dial on the face ofthe clock. The number 
of minutes re- 
quired for the — 

processing is i 

thus shown; the 

figures ranging 

from 1 to 120; 

the processor 

turns the hand 
to the number 
of minutes re- 
quired, same 
operation sets 
the alarm; then 
he can pursue 
other duties 
without any fur- 
ther attention 
as to the time 
that is passing. 

One minute be- 

fore the time is 

up the bell will | 
ring. 

@ <A number of 

leading packers 

have adopted 
this time device wy 


and it has ee LAY bia 
uy GWM aes. 


proven} entirely 
satisfactory in 
every instance. Mr. Staff has reduced the price from 
$7.50 to $3.50 on account of being able to make all parts 
himself. JOHN T. STAFF, Jr., Terre Haute, Ind, 
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THE CHISHOLM-SCOTT (Co. 


PEA HULLING MACHINERY 


TT 





Baltimore Headquarter: 
at office of the 
SINCLAIR-SCOTT CO,, 
Wells and Patapsco Sts., 
Rear of 1800 Light %, 


Works: 
@USPENSION BRIDGE, 1 


Niagara Falls, 
N. ¥. 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 















THE CANNER AND DRIED FRUIT PACKER. 


Power Transmitting, Elevating and’ 


Conveying Machinery The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 










ta 


ul | : 





Designed on thoroughly practical lines. Has been opera- 















1075-1097 West Fifteenth $t., CHICAGO The INVINCIBLE String Bean Grader 








Rope Transmission Belt Conveyors ted in modern plants and. proven the best made. The 
Appliances, for all purposes, machine cuts to size, removes small fragments and prepares 
Chain Belting, Barrel Elevators, a perfect product. Guaranteed in every respect. 
Sprocket Wheels, Package Carriers, Write for prices. 
Friction Clutches, Spiral Conveyors, j e ibl i 
Shafting, Pulleys, Gearing. Elevator Buckets. nvinci € Grain Cleaner Co. 
me — ‘ +4 +7 e 
‘Invincible’”” Works, = = Silver Creek, N. Y. 
I} 
Webster M f g. Co., Manufacturers of 
) 








-NEWBUCKLIN 
PEA FILLER AND BRINER 






Condensed 
Paste 
Powder 


CHEAPER THAN 
FLOUR PASTE 


Being dry it saves 
freight and can be 
shipped in mid- 
TRADE MARK winter. One pound 
will make in one minute two gallons of snow-white paste, where 
boiling water or steam can be had. It makes three times more 
PASTE than cold water Paste Powders. 

In Barrels of about 240 Ibs.....--.-...+++ 6 cents per Ib. 

In 50 and 100 Ib. packages............. es” 7 


TINNOL 


For lacquered and plain white tin. Prevents rust spots and does 
not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 
in the market. Has to be reduced with 50 per cent. of water. 

Wee CRON e 6. 6:6.00:0:00608:0.00 006 cscccenesece 37 cents per gallon 
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MANUFACTURED BY———_—_—————— 


THE SINCLAIR -SCOTT COMPANY | 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 










THE ARABOL M’F’G°CO. 
100 WILLIAM STREET, NEW YORK 
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Kraut Manufacturers, Attention! 








Write for catalogue illustrat 


Cutters for 1906. 
Superior to any cutter in the 
world. 


Used by all prominent Kraut 
Manufacturers. 


Core Cutters 


Every Kraut Manufacturer 
should have one. Saves 15% of 
your Cabbage. Gives the Kraut 
a better flavor. 

Used by all prominent Kraut 
Manufacturers. 

YOU CAN’T MAKE GOOD 
KRAUT WITHOUT IT. 





Kraut Heyden 
Sugar 
Crystals 


Pons Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, 


Cutters 


our new improved Kraut 








Also Manufacturers of Meat and Vegetable Cutters for Mince Meat 


John E. Smith’s Sons Co., 


BUFFALO, N. Y., U.S. A. 


BRANCHES: 














— 


NEW YORK CITY 


PHILADELPHIA, 50-52 N. 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N 
MONTREAL, CANADA, 17 Lemoine Street. 
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— — FOR THE-———————— 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 











If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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The Hammond Labeler 
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Sanitary Cans 








FOR», HAND FILLED GOODS 


Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 
Strawberries, Red Raspberries, Black 
Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 

Butter, Etc. 











“THE CAN WITHOUT 
THE CAP HOLE.” 


SANITARY CAN COMPANY 


Fairport, Bew zers: 
NEW YORK OFFICE: 105 HUDSON STREET 


O__—__>- 
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FIRE AND FREIGHT 








































@ “Did vou ever think what 
a safeguard our numerous 
Factories offer you against 
loss of vour CAN SUP- 
PL Y by firer 


Or what a saving in 
freight is caused by their 
wide and favorable loca- 
tion? 








- 

















American Can Co. 


New York 








=Baltimore—Chicago —San Francisco 
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THE CANNER 
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with which is incorporated TRENCH’S CANNERS’ INDEX 























(PUBLISHED EVERY THURSDAY BY 


THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








—O 
SUBSCRIPTION RATES 

United States and Canada, OM€ Year... 2.2... cecececececeeeceee ceeee 83.00 

MT OID FOIE a oo. 50 ss cid nk nvkn ns tncscend ch 650560080405 5beeecceies 5.00 

4 Remittances may be made by Post Office Order, Registered Letter 

Check, Draft, Express Money Order, or Order on the House in Chicago 

with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
ip advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 








ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-CLASS MATTER 








From now on frost will be the leading topic of 
canners’ talk, 
s+ 8 
Pack good goods. Be one to help increase the pop- 
ularity of canned foods instead of injuring the trade 
by the production of goods of poor quality. 
s ¢+ 8 


The experience of Mr. Kriete as related in his com- 
munication published in last week’s CANNER is fur- 
ther proof of the fallacy of the contention that canned 


goods labels should bear the date of packing. 
s. * & 


Chicago Food Inspector “Fish” Murray furnishes 
proof that “Fools rush in where angels fear to tread.” 
Murray goes right ahead and decides for himself ques- 
tions which are at least debatable even with persons of 
years of experience. It took hin? no time to decide 
that all canned goods deteriorate with age, notwith- 









standing that there is a world of very conclusive evi- 
dence to the contrary. 
e+ s 

One of the greatest meat packers in the country 
declares that the investigation of the packing houses 
and the adverse criticism that followed will result ulti- 
mately in making the demand for meat larger than 
ever. The fruit and vegetable canning industry has 
also been severely criticised, and consumption of its 
products too is as certain to expand materially as that 
the American people will find out in time that there 
is no more cleanly, pure and wholesome food obtain- 
able than canned fruits and vegetables. 

* * 8 

Tue CANNER hears from Baltimore that the com- 
mittee in charge of the assets of the tomato “syndi- 
cate” has decided to sell no more tomatoes for the 
present. This action was taken because of indications 
of an improving market, giving rise to the hope of 
lessening losses by selling the remainder of the com- 
mittee’s holdings, estimated at 350,000 cases, at an ad- 
vanced price. It understood that the committee 
believes that if the unsold portion of “syndicate” toma- 
toes can be marketed at $1.00 per dozen, that obliga- 
tions can be met and the chances of financial disaster 
to members minimized. Word of the effect of the 
withdrawal of the goods from the market has not yet 
reached us, but in view of the larger receipts of fresh 
tomatoes at Baltimore the last few days, any plans to 
boom tomato prices would appear extremely difficult 
to carry out. 


is 


es es ¢ 

The tone of all commercial agency reports continues 
very favorable. Commenting on the general business 
situation, Dun’s weekly review of trade says that 
“Money market irregularities had no ill effect on legiti- 
mate business. Prices of securities quickly rallied 
when gold imports were arranged. Scarcity of labor 
is a much more important trade influence. Fall job- 
bing trade is making progress. Leading centers are 
crowded by interior buyers, who place liberal orders, 
especially for wearing apparel. A seasonable increase 
appears in retail trade at most points. Wholesome re- 
ports from the iron and steel industry and expectation 
of large crops have developed a tone of confidence in 
the commercial world. Movement of crops adds to 
railroad congestion. Bradstreet’s business summary 
says: “The essential soundness of mercantile affairs 
is evidenced by the August failure total being the light- 
est in any month for seven years. Collections are bet- 
ter than of late.” Dun’s weekly-report on business in 
the Chicago district says: “The commercial condi- 
tions evince seasonabie expansion and are supported by 
developments which materially encourage industrial 
enterprise. No injury has happened to the extraor- 
dinary corn crop, and the rapidly approaching harvest 
imparts added confidence in future business projects.” 
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0. A. SUYDAM, Saves Acune 


To the Canning Trade: 








We are turning out the cleanest, strongest and altogether the 
most attractive can there has ever been offered to the Trade. h 


We only use the best raw materials at all times, because we _ be- 
lieve that in the long run the best goods are the cheapest. 


Our shipping facilities are unsurpassed by any other manufacturer. 
Our plants are surrounded by railroad tracks and switches on our own 
property and which enables us to guarantee quick and satisfactory ship- 
ments at all times. ‘This feature, next to making a strictly high-grade 
can, is the most important consideration from a Packer’s standpoint. 
We believe we combine both of these features to the highest possible 


degree. 


If you have not used any of our cans, ask your neighbor about 
them, or, better still try our cans yourself. You will really be surprised 
at the superiority of the ‘Continental Can” over any other that may 
be offered you. If you will address your inquiry to either of our offices, 
you will receive prompt and courteous attention. 


Awaiting your commands, we remain, 
Yours very truly, 
CONTINENTAL CAN COMPANY, 


THomas G. CRANWELL, President. 
































hat the recent report that the ex- 
istence of the pea-canning industry in the 
Manitowoc district of Wisconsin was threat- 
the Canadian thistle pest presented a 
of the situation than the facts war- 


T appears 





ened by 
more serious view 
Newspapers throughout the central western 
tates published an interview with a resident of Mani- 
a in which it was stated that the thistle pest was 
overrunning the district mentioned and that unless ef- 
steps to check it were taken, it would be “all 


rant. 


fective kK 
¢ with the canners . 2 
Tue CANNER learns that the conditions are not so 
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alarming as this would lead one to believe, for we 
are informed the thistles aren’t much worse about 
Manitowoc than they have been for several years. 
The packers have not thought fit to contradict news- 
paper articles concerning the menace of the Canadian 
thistle, because they hoped by remaining silent to do 
some good by stirring up the farmers to take better 
care of their lands. 

The Canadian thistle is not at all likely to put the 
pea packers of the affected section out of business. 
They do not regard the “pest” with any great alarm, 
and they expect to continue in business “at the old 
stand” indefinitely. 





Defends Food 


R. WILEY, chief of the United States bureau 
of chemistry, defends canned goods packers 
and other food manufacturers who almost 
daily are charged by the newspapers and no- 
toriety-seeking officials with the crime of putting on 
the market “poisoned food,” and does it in a manner 
which should be taken as a rebuke to the sensation- 
alists. In a recent contribution to a bulletin of the 
Department of Agriculture he said : ; 
“We do not for a moment admit that any manufac- 
turer of foods adds to his products substances which 
he believes will be injurious to health. There is no 
reason for attributing such motive to so large and im- 
portant a class of our citizens, and their business sa- 
gacity in other directions precludes the possibility of 
short-sightedness of so serious a nature. We cannot 
do less than assume that manufacturers who depend 
for their success upon the reputation of their brands 





Manufacturers. 


will add nothing which they believe will make their 
products seriously detrimental to health. It is not 
to their interest to shorten the lives of their customers 
nor to impair their appetites. We must assume they 
honestly believe the products they employ to be whole- 
some. Therefore, in judging of the wholesomeness of 
preservatives and other substances added in the prepa- 
ration of foods, the subject must be treated in a con- 
servative manner and no criminal or even dishonest 
motives attributed to those who differ with us on the 
subject.” 

A few more expressions like this from Dr. Wiley 
doubtless would bring the reckless inspectors and head- 
line writers to treat their “discoveries” somewhat more 
conservatively. The pity is that what is said in de- 
fense of food packers isn’t given a hundredth part of 
the publicity that the most baseless charges by the 
sensationalists invariably get. 





The Kearney Bequest. 


HE late M. Theo Kearney, the noted Califor- 
nia raisin grower, who died suddenly not long 
since while on board the steamship Caronia en 
route from New York to Queenstown, be- 
queathed his entire fortune, estimated at $750,000, to 
the University of California, which is to use it in es- 
tablishing a viticultural station at Fresno, the center 
of the coast’s raisin industry. 

Mr. Kearney, we believe, was the first American 
engaged in an industry even remotely connected with 
the canning business to leave a bequest for its bene- 
fit. In a sense, Mr. Kearney gave back to the raisin 
business the fortune which it had yielded him. He 
was for years a chief factor in raisin growing in Cal- 
ifornia, a tireless worker, a leading promoter of or- 
ganization among the growers, and the magnificent 
fortune which he left to be expended in the scientific 
development of grape-growing speaks eloquently of 





work, that his devotion to the raisin industry was not 
measured by the size of the profits to be gained by 
its pursuit. 

Few fortunes the size of the Kearney bequest have 
been amassed in the canning business. Perhaps none 
so large has been accumulated from the profits of 
packing fruits or vegetables, or both, yet in quite a 
few instances the gains have been more than fair. 
Some day the will of a packer may provide funds for 
the establishment of a station for the higher develop- 
ment of certain seeds for planting canners’ crops, or 
for the endowment of a great chemical laboratory 
wherein to pursue studies and conduct experiments 
leading to the final solution of the problems encoun- 
tered in canning. While we already have a fine lab- 
oratory conducted by scientists of signal ability, we 
believe it would be of greater usefulness if it enjoyed 
a larger income. The canning industry, already great, 
would grow greater still if at some future time an- 


that which many know well, that his heart was in his other were to follow M. Theo. Kearney’s example. 





Annual Tin Production. 

The tin prospects in the United States are covered 
in an annual report of the Geological Survey. Dur- 
ing 1905 there was no actual production of metallic 
tin in this country, the only ore output being a very 
small quantity from Alaska placers. The most active 
tm mining work is being carried on around King’s 








Mountain and Lincolnton, N. C., and Gaffney, S. C., 
where machinery has been placed at several mines. 

An estimate of the tin output in foreign countries 
for 1905 is as follows: Malay States, 56,565 net 
tons; Bolivia, 13,646 tons; Banka, 11,155 tons; Corn- 
wall, 5,040 tons; Australia, 5,028 tons; Billiton, 2,715 
tons; total, 103,142 tons. This amount is about the 
same as that of the 1904 production. 
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If there is on thing more than another indicated 
. the advices received by THE CANNER during the 
Teed days it is that there will be an early clos- 
“0 yer of the tomato canneries in the heaviest 
vacking sections of the country this season, Pros- 
al are that operations will terminate earlier this 
aoe than ordinarily, and there are many packers of 
aso too, who will shut up shop within a few days. 
In the Western corn packing states many of the can- 
ners expect to finish by the end of the present week. 
\ few have already suspended operations for the 


pac 


year. : P . 
“In Illinois corn will be far short of the 1905 pack. 
In lowa there are some who may pack fully as much 
corn as last season, but the output of the majority ot 
the plants will be less, hence the lowa pack will be 
smaller as a whole. In Minnesota some of the pack- 
ers are finishing up on corn this week, Minnesota’s 
pack will be less than a year ago, the difference be- 
ing estimated at about 30 per cent, though this, of 
course, is a guess. Indiana’s corn acreage appears to 
ye only about one-half of what it was in 1905, with 
an average yield per acre apparently about the same. 
Reports from New York this week are too meager to 
hase a positive statement on, but, taking the state as 
a whole, the yield of corn is large, and a big pack 
for the reduced acreage is being made. QOhio’s corn 
pack will be much less than last season, possibly 40 
per cent less. In Maine, also, there will be a big re- 
duction in the pack as compared with 1905. Through- 
out much of the middle western section of the United 
States the early ending of the corn canning season 
is due to dry weather and the high temperature. 
Reports received direct from packers published in 
our correspondence pages this week will throw light 
on conditions affecting the tomato pack in many sec- 
tions of the country. Tor some days past the receipts of 
fresh tomatoes at Baltimore and other canning points 
have been much larger, and there has been a big daily 
outturn which, if it continues for very long, will total 
up a good many goods, but the next two or three 
weeks are shrouded in uncertainty and the size of 
the eastern tomato pack is beyond the power of any- 
body to foresee. Should conditions turn favorable, 
however, and the packers be enabled to operate until 
late in the fall, the total would be heavily increased. 
The western tomato crop, from one cause or an- 
other, has suffered considerably during the last four 


or five weeks, but the acreage this year is larger than 
in 1905, and the count at the end of the season will 


show an increased production. In Indiana, as well 
as other sections of the west, there promises to be an 
early ending of tomato canning. Some Indiana grow- 
ers are already through with their crops and have 
made final settlements; some others will wind up in 
about a week. The rush in Indiana is nearing its 
end, it may be over by another week, but anyway, 
after a week more the quantity of tomatoes packed 
each day is likely to decrease at quite a rapid rate. 
Indiana's acreage was largely increased over 1905, 
and the central and northern portions of the state will 
turn out a big pack. Southern Indiana will have a 
light pack, as that section of the state was very much 
damaged by the continued wet weather, which caused 
the fruit to burst open and rot. Since the first of 
September receipts of fresh tomatoes at the canneries 
have been sufficient to keep all of them fairly busy. 

As regards estimates of Indiana’s production, a 
large canner in the south central portion of the state 
says in a letter dated Sept. roth: “My opinion is 
that if we get ten days more of such weather as we 
have had for the last ten days, the pack of Indiana 
will reach 1,000,000 cases. So far as Indiana is con- 
cerned there has been no carry-over of tomatoes and 
almost no carry-over of corn so far as I know.” Under 
the same date one of Indiana’s most extensive tomato 
packers advises us: “It is our guess that the Indiana 
pack will not reach more than 1,000,000 cases by Oc- 
tober 5th. If we don’t have frost by that time the 
quantity will be increased.” 

Nearly all advices from Indiana note the fact that 
the tomato packers in that state this year are very 
heavily sold on futures. Some of the best posted 
people believe that fully 1,000,000 cases were pledged 
for future delivery. Already, so we understand, sev- 
eral Indiana canners are notifying the trade that they 
will not fill over 80 per cent of their orders. 

A report from Baltimore the first of the week says 
that the packers there so far have not been able to 
accumulate any stock, that there has been enough 
business to absorb offerings from day to day. This 
report continuing, “As far as country dis- 
tricts are concerned, the reports coming in all seem 
to agree that the pack will be comparatively short. 
The early packing was a failure. While the present 
conditions are better and weather good, vet there is 


Says: 








The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 











18 THE CANNER AND DRIED FRUI) PACKER. 








a general idea that there cannot be any heavy work 
done after about two weeks from the present time, 
and that when packers get their orders for futures 
filled there will be little, if any, surplus. The situa- 
tion at present looks strong, and we find country pack- 
ers are turning down a great deal of business at 75 
cents per dozen. This is true in Harford county, the 
eastern shore of Maryland, Delaware and Virginia. 
Of course, if the packing continues heavy, there may 
be some little easing up, but at present everything 
points to a continued strong market.” 

The following is from a report received early in 
the week from Aberdeen, Md.: “Judging from the 
personal examination of many fields located in the 
heart of the packing section of Delaware and besides 
from the reports from various reliable packers lo- 
cated within this section, the crop will be done for 
by September 15th to 20th, and while now and then 
a few fields may yield after that time, providing they 
are not overtaken by early frost, the volume of goods 
packed after that time will by no means be in accord- 
ance with normal conditions. Sales of futures were 
heavy, and up to this time, while the outlook is 
brighter for the filling of these contracts, there still 
remain a number of packers who are in doubt as to 
whether they will be able to fill quite all their future 
contracts and who see daylight at the present 
moment, in this regards, are loath to accept further 
business until they have the actual quantity packed to 
supply their regular customers.” 


those 


Tomatoes— 


The tomato market here is firmer than it was last 
week and the price to-day is higher. Western stand- 
ard No. 3 tomatoes are held at 80c f. 0. b. factory. 
There are not many at the price. The Indiana pack- 
ers in some cases are known to be over-sold, and, as 
stated in another part of this review, some have given 
notice of their inability to make full deliveries. In- 
diana canners sold very heavily on futures this year, 
but for that matter they could have sold a good many 
more had they been willing to take chances. Chicago 
jobbers are showing more interest in tomatoes. The 
gallon situation is extremely strong, both here and in 
the east. Spot gallons, new pack, are quoted at $2.75 
as the lowest figure. It appears that the demand of 
late in Baltimore has been larger, also that it has been 
difficult to put through any great amount of business 
on account of the limited quantities of tomatoes of- 
fered. A feature of this demand is the call for gallon 
Gallons are quoted f. 0. b. Baltimore at 


as | 


standard 3s at 77'%4c; 2s 


tomatoes, 
$2.50 for prompt delivery; 





at 57¥ec; standard 3s for shipment October wer 
quoted at 8oc; gallons at $2.50. The country packer 
as a rule are holding No, 3 standards at 773¢ Roe 
Corn— , 

Corn is very quiet here and the week has i 
rather uninteresting so far as trading goes, * 
market, both old and new pack, is on the same bagi 
as last week. There have been no changes jn Values 
in Chicago. Corn is reported quiet in the New York 
market. One report notes some pressure to sell, per 
ticularly western corn, by packers desirous of Clean. 


The 


ing up their old corn. Baltimore advices note jn. 
creased interest in that market. New York state 


packers as a rule quote standard quality at 65¢ to 
per doz. : = 
Peas— 

There continues to be more or less demand for peas 
and the market holds very firm. Further than this 
nothing is to be said beyond what we have previous) 
reported on this item. ° Deliveries being made by Wig. 
consin packers vary in quantity, in some cases yer 
shcrt and in others the shipments are coming for. 
ward slowly. New York advices indicate a firm mar. 
ket. In Baltimore conditions and quotations are yp. 
changed. We hear quotations of standard Wisconsin 
early Junes at &85c, standard Indiana Junes at 8s¢, and 
Michigans at the same figure. , 
Fruits— 

The market on all kinds of peaches is strong, with 
Baltimore reporting a shade higher on yellow peaches, 
extra standard grade, which were quoted there in last 
reports at $1.75 per doz. for Noy» 3s, No. 3 standard 
yellows at $1.60, with no No. 3 extra selected yellows 
offered. Quotations on other peaches were: No, 3 
pies, unpeeled, 80c; gallon pies, unpeeled, $2.50; No. 
2 second yellows, 90c; No. 3 second yellows, $1.20; 
No. 2 standard yellows, $1.20. The crop in the sec- 
tion of the country from which Baltimore draws its 
supplies has turned out very disappointingly, and the 
canners in a good many instances are reported buying 
from other packers to make good their contracts for 
peaches sold in advance of the season for fall de- 
livery. We quote the following comment from a cir- 
cular issued by a prominent house on Saturday: 
“The packing season in Baltimore seems to be prac- 
tically over, and it has certainly been one of the most 
disappointing seasons on record. There is hardly a 
packer in Baltimore who has any peaches to offer, 
and the indications strongly point to a continued high 
market and possibly even higher figures in the near 
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q@ DO YOU REALIZE how much money it has cost us to build the most complete 
and best equipped mill to manufacture Tin Plate in the country? 
by using our “Clean and Bright” Tin Plates. 


POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 
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The (alifornia canned fruit market could 

well be stronger. The pack in several lines is 
rs t so short that most coast packers’ quotations are 
ny Se The clean-up will be early and close. It 
Oey ely that a great many jobbers are going to 
Se seni disappointed in the way the coast packers 
will deliver on © mitracts for apricots, peaches and 
; They will do the best they can under the 
circumstances. The Michigan peach pack is turning 
out considerably less than last year’s. Receipts of 
fresh fruit at the canneries are below expectations 
| small as compared with last season. 


future. 


cherries. 
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Beans — 

Both string and lima beans ate strong. Reports 
from the packing districts in practically all instances 
refer to the short crop of string beans, on which 
there is a wide variation in the percentage of deliv- 
cries this season. Some packers will deliver nearly 
100 per cent (perhaps there are some we haven't 
heard of who will make full deliveries), others will 
deliver less than 50 per cent and others around 55 to 
60. The crop suffered heavily from rust. Baltimore 
advices continue to speak of the short pack of lima 
beans there this year. The output is reported by some 
probably smaller than last year’s pack. Green limas, 
new packing, are quoted there at 85c per doz., f. 0. b.; 
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No, 2 standard strings at 47’%c; No. 3 standard green 
strings, 65c; gallons, $2.00. 
Apples— 

Michigan gallons and 3s apples are offered here at 
$1.90 and 65¢ per doz., respectively, f. o. b. factory. 
Kastern reports say that future gallon apples are 
rather freely offered at $2.10 per doz., factory. Old 
gallon apples are closely cleaned up in New York, 
where there is a strong market on new for immediate 
shipment. 

Sardines— 

It is announced that there will be an advance on 
domestic sardines effective September 15. F. o. b. 
Eastport prices at present on new quarter-oils are 
2.50 per case for drawn cans, $2.65 for tear-top cans, 
$2.85 for roll-top key cans, three-quarters mustard, 48 
cans to the case, $2.15; quarter mustards, oil size, 
$2.40 per case; drawn cans, large, $2.60. The ad- 
vance we understand is to apply only to quarter-oils 
and to quarter mustards in oil size. It is stated that 
an advance on other mustards will be-made later. The 
new prices will be $2.60 per case for quarter-oils in 
keyless cans, $2.80 on tear-top cans and $2.50 on quar- 
ter mustards, oil size, f. o. b. Eastport, Me. The ad- 
vance is on account of the heavy shortage in the pack, 
estimated at about 600,000 cases less than at this late 


tf the 


last season. 
Salmon— 

There is a good interest in the Chicago market in 
salmon and everything in the shape of this commod- 
ity is held at a firm figure. Middle western jobbers 
are interested in all grades, and not a little in new 
red Alaska talls at 9g5c per dozen, f. 0. b. Coast 
advices indicate that the fall salmon packing season 
will not amount to a great deal this year, although 
some of the canneries on Puget Sound will be kept 
in operation, and on the Columbia river also some 
packing will be done. Estimates of the Puget Sound 
pack show that the season was little better than a fail- 
ure, as the reduction was somewhere between 20 and 
25 per cent of last year’s total pack of 800,000 cases. 
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The market on new crop California raisins tends 
to advance, as advices say that packers in a good 
many instances who failed to cover requirements at 
3c, sweatbox, have since been paying as high at 3c. 
The market at present is 334c to 4c, sweatbox basis. 
The “Fruit Grower” says that 3%c to 35¢c is the 
ruling figure. 16-ounce seeded are quoted in last ad- 
vices at 6'4c coast. 

Prunes— 

Prunes hold firm; possibly they are a shade firmer. 
Recently up to 2%4c for Santa Claras had been paid 
growers for nearly all sizes, with premiums of from 
4c to Ye on 4os and 50s. Indications still are for 
a very heavy yield in California. 

Peaches— 

According to reports from California, just 
ceived, there is a great deal of excitement on peaches 
and prices are an absorbing topic. There is a steady 
shrinkage in the estimates of the size of the outturn 
of cured fruit. toc per pound is being paid by pack- 
ers for orchard run. Quotations on the coast in many 
instances are practically nominal. Little business is 
being done. The market on pears is firm. 


re- 
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Apricots 

Apricots are firm. The output of cured apricots 
in California was larger than earlier estimates, yet the 
supply will be less than normal consumptive require- 
ments. We hear of offerings from the coast at 16c 
per pound f. 0, b. for fancy grade apricots; choice, 
154c; standard, per pound. 

Apples— 

Evaporated apples are steady. Eastern advices re- 
port scarcity of spot prime New York state stock, 
which are firmly held. Eastern advices also indicate 
a rather easier feeling on future New York state 
prime evaporated, with buyers holding off. 
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Cans— 

No changes in the market on cans. Nothing of 
interest has developed, and former quotations: still 
rule. The leading manufacturers continue to make 


the following prices: 
American Can Company—No. 1, 13g inch opening, 


$y.50; No. 2, 136 inch opening, $12.50; No. 2%, 
2 1-16 inch opening, $16.00; No, 3, 2 1-16 inch open- 
ing, $16.50; gallon, 2!4 inch opening, $40.00. [or 


March to October, inclusive. 
Can Company—No. Is, 


delivery 
Continental 


$9.50; No. 2s, 


$12.50; No. 2%s, $16.00; No. 3s, $16.50; gallons, 
$40.00. Solder hemmed caps, 13g inch opening, 85¢ 


inch, 85c; No. 2, 2 1-16 inch, $1.30; 
2'4 inch, $1.50; 2 7-16 inch, $1.70. For delivery 
March to October, inclusive. 

The Wheeling Can Company quotes: No. 1s, $9.50; 
No. 2s, $12.50; No. 2%s, $16.00; No. 3s, $16.50. For 
delivery March to October, inclusive. 

The above quotations are f. 0. b. makers’ factory. 

The Virginia Can Company quotes: No. 2s, 134 
inch opening, $12.50 per thousand; No. 3s, 2 I-16 
inch opening, $16.50. Delivery March to October, in- 
clusive. Usual differences for other size openings. 
Solder applied caps, 134, 85c¢ per thousand; 2 1-16, 
$1.30; 2 7-16, $1.70; f. o. b. factory, subject to change 
without notice. 


per thousand; 1% 


Pig Tin-- 

Market quiet, and by no means strong. Consum- 
ers still holding off, probably considering present 
prices high. Tin a year ago as about eight cents per 
pound lower than to-day, and no material difference 
in legitimate conditions. This eight cents undoubtedly 
stands to the credit of speculative manipulation, and 
while there are no present indications of any great 
slump, advances on such a basis are not to be con- 
sidered safe. 


We quote prices as follows for delivery f. 0. b. 
New York: 

Spot. Sept. Oct. 
5-ton lots ...... $40.25 $40.20 $40.20 
stom Its 0... «: 40.45 40.40 40.35 

Tinplate— 
No change in the condition of this market. An 


advance in price is still talked of as a probability, 
based on the high price of raw materials, but nothing 
has yet been heard from trust headquarters to indi- 


cate any change whatever. Prices f. 0. b. mill: 
BESSEMER STEEL COKES. 
em 2h Berry ee $3.85 


20 (100-Ib.) 


14 by 








14 by 20 (95-lb.) 
14 by 20 (go-lb.) 
Usual differentials for odd sizes, etc 





Veteran Pickle Maker Passes Away, 


THE CANNER regrets to report the death of Charles 
Stickney, president of the Milwaukee Pickle Co, Mr 
Stickney was one of og veterans of the pickling ba 
iness. He attended a meeting of pickle packers ; 
Chicago Wednesday, " Setedeen 5th, and while r 
route home was suddenly stricken down and died - 
mediately. 

Mr. Stickney was a man who was held jn high 
esteem by all in the pickle business, 
which he was a prominent figure. 
western packers attended Mr. Stickney’s funeral, The 
deceased was born in Wauwatosa, near Milwaukee 
and was 57 years of age. His father, James Stickney 
was the founder of the Milwaukee Pickle ( Company, 


an industry ; in 
A delegation of 





Bureau of Fisheries Aids Salmon Production, 

The United States Bureau of Fisheries wil es 
tablish a new record this year, which will probably 
direct more than the usual amount of 
work. With practically the same facilities and re- 
sources as were available last year, there has been 
an immense increase in the production of food and 
game fishes adapted to all kinds of water. The ag- 
gregate output of the fiscal year 1906, according to 
the official records just compiled, was but little less 
than 2,000,000,000, the actual figures being 1,931, 
854,009, an increase of nearly 200,000,000 over 1905, 

The cultivation of the Pacific salmon affects, d- 
rectly or indirectly, more people than any other branch 
of the work when, in addition to the multitude of 
fishermen and factory hands, the millions of consum- 
ers of fresh, smoked and-canned salmon are taken 
into consideration. The magnitude of this work may 
be appreciated when it is stated that last year the 
quantity of salmon eggs taken and hatched by the du- 
reau at its stations on the western streams was over 
1.400 bushels. 

The year was marked by the inception of govern- 
mental salmon culture in Alaska through the com- 
pletion and operation of the new hatchery in the 
southeastern part of the territory. The bureau has 
determined on the island of Afognak as the best site 
for another hatchery soon to be built, the money for 
this purpose having already been appropriated. — 


attention to its 





Supply Packers with Fresh Fruit. 
Knowles Bros., Lockport, N. Y., are headquarters 
for peaches, plums, apples, quinces and bulk apples 
and make a specialty of buying for the canning and 
preserving trade. They can fill orders promptly. 
— needing fresh fruits should apply to Knowles 
3ros. 





Cuykendall Hires Japs in Atlantic Cannery. 

The management of the Atlantic (Ia.) Canning 
Co, recently imported five Japanese laborers to do 
the work of cleaning up the plant at the end of the 
day's run. We understand this step was necessitated 
by the impossibility of securing other laborers to do 
the work, which the Japanese are said to perform 
more satisfactorily than the ordinary American la 


borers do. 
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VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA. 
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The Best Cans 


Packers cannot afford to use any except the BEST CANS, 














no matter how cheap the price. 


THE VIRGINIA CANS 














are equal to any on the market and they are sold at the 


usual prices. 





@The shipping facilities of the Virginia Can Company 





are unsurpassed. Being located on two main trunk lines 
its customers have the advantage of prompt deliveries 
and cheap freight rates on all shipments, whether 


North, East, South or West. 
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MAINE, 
Portland, Me., Sept. 8, 1906. 
Epiror CANNER: he corn crop in Maine will be smaller 
than has been generally anticipated. Probably not more than 
60 per cent of last year’s pack. 
Saco VALLEY CANNING Co. 


| 
I] 


MARYLAND 
Perryman’s, Md., Sept. 9, 1906. 
Epitor CANNER: ‘The tomato crop condition is no better 


with us than last season. Off of a larger acreage we are at 
least one thousand cases behind this time last season. ‘This 
is the “rush” week with us, both at our Maryland and Dela 
ware factories After next week we will have nothing, as 
there are no late tomatoes on the vines. We expect now to 
close our Delaware factory about the 25th of the present 
month. Tomatoes will run a few days later in Maryland. 
Quality of tomatoes this season have been poor and watery, 
consequently not yielding very well. 


Jno. W. Bay & Co. 


Easton, Md., Sept. 8, 1906. 
Epiror CANNER The size of the tomato crop is hard to 
estimate in this locality. They all seem to ripen up at once, 
so that all the canneries are crowded, with the prospect that 
after next week the pack will be over. 
EASTON PACKING Co. 
Cambridge, Md., Sept. 10, 1906 
EpiIroR CANNER: The tomato crop is going to be short 
here. Some tomatoes came in last week. This week we 
will get about half a run, and next week hardly anything. 
All the tomatoes have ripened up, large and small. Asa 
result this season will end here by the 20th of the month, 
making crop shorter by two weeks than ever before known. 
PHILLIPS PACKING Co. 


DELAWARE, 
Bridgeville, Del., Sept. 8, 1906. 
Eprtor CANNER: Tomato crop will not be over 4o per cent 
of an average. Too many hard, dashing rains while vines 
were in blossom. Many acres were under water and vines 
died. Outlook about same as last year per acre. However, 
acreage is larger than in 1905. H. P. Cannon. 
Smyrna, Del., Sept. 8, 1906. 
Eeirror CANNER: We are now in the midst of the tomato 
glut and the canners in this section are not able to take care 
of all the tomatoes now ripening. They are being shipped 
to other sections where the crop conditions are not so good. 
It is hard to estimate the pack, but it now looks as though 
it will be at least 75 per cent, perhaps more, of the 1904 pack. 
J. H. Horrecker CANNING Co, 


Delaware City, Del., Sept. 7, 1906. 
Ipiror CANNER: ‘The tomato crop will not exceed last 
season's, and would say the crop condition at present is about 
60 per cent of a crop as compared with last vear. 
C. W. PAncoast. 


NEW JERSEY. 
Williamstown, N. J., Sept. 6, 1906. 
Epitor CANNER: The tomato crop as well as other crops 
have been damaged with too much rain, but as the season is 
not far advanced, we are hoping for better weather to mature 
the green fruit. CHE J. V. SHarp CANNING Co. 
Cedarville, N. J., Sept. 8, 1906. 
Epiror CANNER lhe pack in our section will be less than 
last year. The crop will be practically all in by September 
20. Frost won’t cut any figure this time. What tomatoes 
there are, all ripening at once and not a green one left on 
most vines W. L. Srevens & Bro. 





INDIANA. 
Ladoga, Ind., Sept. 10, 1906. 
We will finish packing corn Wednesday, 
Our pack ‘will be between 25 and 28 per cent short 


Epiror CANNER: 
Sept. 13. 





We attribute the thotieae tc Ae 


of last season. lortag the drout} 

May. 
Tomatoes are late and prospects for a ve pack are, 
encouraging, as we must have a late d ll to get 
ordinary size pack. It is too early to estimate our pr t 
pack, as inclement weather will cut it short Bice 
AD CANNING (Cp 


Warsaw, 
Epiror CANNER: Corn, by reason of po 
about two-thirds of a crop. No tomatoes 


Sept. 8. TQof 
Lermination DI 


Warsa CANNING Cp 
Chrisney, Ind., Sept. 8 1006 
Epirok CANNER: We do not pack corn. Our tomato 
look is for a much larger pack than last year, parth 
account of increased acreage and partly because of experien 


of the growers. The quality is fine and our | 


vack is being p 
up as usual in good order. : 


CHRISNEY CANNING (yp 
Scottsburg, Ind., Sept. & 1906 
I:piItoR CANNER: Up to the present week there has he 
bad rot in tomatoes, but they are now coming in in better coy 
dition and more plentifully. Will have probabl ' 
of an average pack. We pack no corn in this 
Scot >rSBURE 


75 per cent 
county, 
CANNING Co 
Newburgh, Ind 
Epitor CANNER: Crops are good here, but t 
to come in very late. They are of fine qualit 


Sept. 8, 1006 


Nnatoes start 


M # Rises 


VIRGINIA, 


Wirtz, Va., Sept. 10, 1906, 
EDITOR CANNER: The heaviest tomato packing of this 
section for this year is over. We will not have a half pack 
here. Plants set early yielded fairly well, but the contin. 
ued rains almost destroyed the later planting. We look for 
higher prices than prevail at this time. 
IKENBERRY Bros, 


; Botetourt, Va., Sept 6, 1906. 
_ Eprtor CanNer: Tomatoes are coming in rapidly and in 
fair condition. However, it is still raining. The yield prom- 
ises about normal, which is 50 per cent better than last season 
Pack will wind up early, as no new fruit is coming on vines 
C. BREWBAKER 

Farmville, Va., Sept. 7, 1906 
EpitorR CANNER: Tomato crop damages, according to best 

estimates possible to obtain, 60 per cent. 

PRINCE Epwarp CAnnine Co 


ILLINOIS 


Chillicothe, I1l.. Sept. 8, 1906 
Epitok CANNER: I think corn crop in Illinois very much 
less than last year, although where they have had rains they 
have normal crop on a reduced acreage. We have had n 
rains here worth mentioning since June, until recently. 
have about 60 per cent of a crop on 50 per cent acreage, and 
smallest pack I ever made. N. S. Cutricut. 


Onarga, IIl., Sept. 8, 1906. 

EpitoR CANNER: The yield per acre and the acreage are 
less than last year. We shall have a good quality of corn 
We believe from what we know of the situation throughout 
the country that the general pack will not be over 60 per cent 
of last year, and we are expecting reports of about 50 per 
cent of last year. [RogUOIS CANNING Co. 


Eureka, IIl., Sept. 10, 1906. 
Epitror CANNER: We are about two-thirds through our 
corn pack. Quality is fine and the yield is a little better per 
acre than last year. From what we can learn, this is not 
the case with all Illinois canners, however, and we do not 
look for a total pack of more than two-thirds of last yeat, 
the acreage being considerably reduced. 
Dickinson & Co. 











——— I] 
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IOWA. 
Sac City, Ia., 
. Crop conditioms are good. 
oy per cent from last year. ; 
duce? 9 Sac City CANNING Co. 


Sept. 8, 1906. 


CANNER Acreage re- 


Avoca, la., Sept. 9, 1900. 
NER : Our corn acreage is only half of last 


ge ‘corn i injured by dry weather; not over 75 per 


at , yield. Pack will not be over one-third of that of 
—" ) 
cent crop - Ovoca CANNING Co. 


last year. 


Waverley, Ia., Sept. 8, 1906. 
Pack in this territory is large and not 
corn will yield as large as last 

KELLEY CANNING Co. 


EpITOR CANNER: 
regarding smaller acreage, 





Cedar Rapids, Ia., Sept. 8, 1906. 
Crop is of good quality and a little heavier 
have about ten days of corn packing yet. 
CepAR Rapips CANNING Co. 


EpitoR CANNER 
than expected. We 


Vinton, Ia., Sept. 8, 1906. 
Eprror CANNER: Our corn crop is fully as good as last 
r. We cannot tell at present whether our pack will be 
is big as last year or not. VINTON CANNING Co. 





Lake Mills, la., Sept. 8, 1906. 
We have now been packing corn fer two 
Our pack will be one-third 
Lake Mitts CANNING Co. 


EDITOR CANNER: 


weeks, Quality is extra fine. 


from last season. 





OHIO. 
Greenfield, O., Sept. 10, 1996. 
Eprror CANNER: We don’t expect to pack half a crop this 
season. Tomatoes were badly damaged by heavy rains and 
excess of heat two weeks ago. We don’t pack corn. Beans 
vere a good crop, but rust spoiled over half of them. 
FRAZIER CANNING Co. 
Wauseon, O., Sept. 7, 1906. 
Eprror CANNER: Our acreage of corn is light and yield 
poor, Quality good and pack 75 per cent of last year. To- 
mato crop about same as last year. Acreage doubled, but 
ied poor, owing to heavy rains. Will pack 60 per cent 
on than last year. WaAUSEON CANNING Co. 
Circleville, O., Sept. 8, 1906. 
Epitor CANNER: Ohio will not pack more than one-half 
the amount of corn compared with 1905. Tomatoes will 
equal last year’s pack. C. E. Sears & Co. 
Camden, O., Sept. 10, 1906. 
EpitoR CANNER: We pack only tomatoes. From appear- 
ances now, we can only figure on a two-thirds crop, or about 
the same as last year. Too much rain. Tomatoes rotted on 
the vines. The weather at present, however, is fine. Factory 
running about half time. ENTERPRISE PACKING Co, 


Lebanon, O., Sept. 8, 1906. 
Epiror CANNER: We are through packing corn. Have 
about one-half of last season’s pack, Tomatoes are not doing 
well on account of too much rain. 
LEBANON CANNING Co. 


; Cleveland, O., Sept. 10, 1906. 

EDITOR CANNER: The condition of canning crops in western 
New York is as follows 

Corn—Big crop, 100 per 
on record; good quality. 

Tomatoes— Not over 50 per cent; 
vines, 

Apples—Fair crop. 


cent; acreage reduced; crop largest 
frequent rotting upon the 


Haserot CANNERIES Co. 





NEW YORK. 


Pulaski, N. Y., Sept. 10, 1906 
EDITOR CANNER: We will have from 66 to 70 per cent of 
our regular corn nny Do not handle tomatoes. 
THE RICHLAND CANNING Co. 


Canastota, N. Y., Sept. 8, 1906. 
Epitor CANNER: Corn packing is now going on and many 
factories will get through next week. Oasaving to the extreme 
hot weather corn has matured very rapidly and will very 
materially shorten up the pack. F. F. Hupparp, 
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Franklinville, N. Y., Sept. 8, 1906. 
Epitor CANNER: _We commenced packing corn this week. 
The yield is not as good as was expected. Pack will be only 
fair. Acreage about 60 per cent of usual amount. 
FRANKLINVILLE CANNING Co. 
New York, Sept. 8, 1906. 
The shipments of pineapple from Singa- 
August amounted 


Epitor CANNER: 
pore to New York during the last half of 
to 6,000 cases. 

The total shipments to New York for the first six months 
of this year as compared with the same period last year are 
as follows: July 1 to July 1, 1906, 41,181 cases; 1905, 42,615 
cases. Cuas. T. Howe & Co, 





MICHIGAN, 
Central Lake, Mich., Sept. 8, 1906. 
Epitor CANNER: ‘There are no tomatoes being packed in 
our locality. As to corn, will say that to the best of our 
knowledge there will not be above 50 per cent as much packed 
as last year. In the first place, the acreage was materially 
reduced and the present dry weather has shortened the crop 
far below an average. CENTRAL LAKE CANNING Co. 


Fremont, Mich., Sept. 8, 1906. 
We do not pack either corn or tomatoes 
FREMONT CANNING Co. 


FEpitoR CANNER: 
this season. 


Hart, Mich., Sept. 10, 1906. 
Epiror CANNER: The corn crop is about 50 per cent of last 
year. No tomatoes grown in this section. We will be through 
packing corn this week. The hot, dry weather has cut the 
crop very short. W. R. Roacu & Co. 
Monroe, Mich., Sept. 8, 1906. 
The tomato crop is about the same as last 
season, with an increased acreage. Acreage in corn only 50 
per cent of last year. Good crop, but dry, hot weather will 
make season very short. FLorAL City CANNING Co, 


IepItoR CANNER: 


Blissfield, Mich., Sept. 8, 1906. 
Epiror CANNER: The tomato crop is better than 1905, but 
poor at that. Not over 75 per cent of a crop. 
Home Canninc Co. 





TENNESSEE. 
Big Sandy, Tenn., Sept. 10, 1906. 
Epitor CANNER: The tomato crop in this vicinity is a 
little better than last year, though it is damaged a good deal 
by excessive rains. We will pack about half a dozen more 
cars than last season. Bic SAnpy CANNING Co. 





KANSAS. 
Hanover, Kans., Sept. 10, 1906. 
Our tomato acreage is about 50 per cent 
The yield is good. We will pack more 
HANOVER CANNING Co. 


Epitor CANNER: 
less than last year. 
than last year. 





KENTUCKY. 

Owensboro, Ky., Sept. 8, 1906. 
Epitor CANNER: Our original acreage was double that of 
last year. Exceptionally wet weather drowned 4o per cent 
of our acreage and destroyed the blooms. We are having a 
run of tomatoes of fine size and quality at present, but it looks 
like the season will be very short. Practically all deliveries 
will be made inside of four weeks. Season usually runs ten 

weeks. New Bvve Grass CANNING Co. 





Paducah, Ky., Sept. 10, 1906. 
Epitor CANNER: ‘The tomato pack in this vicinity is getting 
well under way. With the same acreage as last year, we 
expect an increase in the size of our pack of 30 per cent 
or better, according to lateness of the frost. 
PapucaAH PACKING Co, 





ARKANSAS. 


Lake City, Ark., Sept. 8, 1906. 
Epiror CANNER: The crop is damaged badly by rains and 
about half or two-thirds lost by rot. Our pack this year will 
not exceed one-third of last year. 
ALLETHEAN CANNING Co. 
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| BALTIMORE. 





Baltimore, Md., Sept 10, 1900 
ANNER: Should the ictive mind of our strenu 
ous president be directed to the renaming of tow 
now that he has had his innings at reforming the spelling 
the English language, he would be very apt ha l 
Baltimore week to change the name of Baltimore to 
romatoville, if he name The warm and 
dry weather of the past seven or eight 
a regular avalanche of 
same from this 


Chere has not been such a glut of 
] 


Epiror C ever 


last 

wanted a descriptive 

days has 

tomatoes, and a large proportion of 

shipped to Baltimore 
‘ 


tomatoes in Baltimare for 


section have been 


two years as existed Thursday, Frid L\ and Saturday of last 
week, and bids fair to exist all through this week | ery 
packing house that relies on contract acreage for its supply is 
loaded down, and those packers who do not contract art 
getting as much raw stock as they can possibly handl Phis 


glutted condition also exists at the country packing houses on 


the Peninsula. 


Our city packers are going to have a very hard time durin 
this week. ‘This is the week of the great city holiday, and 
whilst none of our packers are lacking in civic pride, self 


interest makes them very sorry that this week was select 
for the Jubilee rime and tide are said to wait for no mai 
and to this saying might be added the fruit crop waits for 
no man The tomatoes are ripening, and the growers ar: 


picking and shipping \t this end, the packers realize that 


they would have their hands full if there was no holiday, 
and they were able to keep their people closely at work, and 
to make long days. As it is, our packers know that they will 
have very great difficulty in keeping their employees at work, 


as on one excuse or another they will m: nage to be away from 
the factories during some of the days whilst the Jubilee lasts 
It is a very unfortunate thing indeed for the Baltimore pack 
ers that this week was selected for the jollification 

Vhis rush of tomatoes in Delaware and our own state 


raw 


is doubtless going to have considerable effect on the market 
for the canned article | look for a decidedly easier market 
during this and next week. Our papers have had severa 
items in them that the parties controlling the carried-ovet 
stock commonly called the syndicate stock, feel now that 


inclined to believe 


1] 1 


force the market up, but | am 
father to the thought, and that they will find 
it impossible to raise the market, even if they refuse to se 
I do not believe the carried-over will now influence the 
market at all, as prices will be governed entirely by the sup 
ply and demand for new packing. 

This decided change in the receipts of raw tomatoes is 
sure to be made known, all over the country in a few days, 
and it is likely to have the effect of making buyers hold off 
There have been years before when the weather changed early 
in September, and a pack was made after that time 
Whether this is to be a repetition or not remains to be seen 
It all depends on how many green tomatoes are on the 
and how long frost holds off. Should we have 


they can 
that the wish is 


stock 


large 


Vines, 
no frost until 


towards the end of October, — at the same time have a con 
tinuance of the present weather, nearly every tomato now on 
the vines will have a chance to ripen and will find its way 
into a can. Naturally a condition of this kind will influence 
the market very much. On the other hand, the buyers may 
misjudge the situation, and hold off too long. That ther: 


will be an easing off during the next two or three weeks is to 
my mind a foregone conclusion, but I am also of the 
that when we get through the 
total pack is not sufficient for the probable hat will 
surely come on a 75c basis. One thing is sure, however, and 
that is that the recent change in the weather 


has made a tre- 
mendous change in the prospects for a pack. Baltimore pack- 


opinion 
find that the 
demand tl l 


. ] 1] 
season we shall 


ers are now putting up fully 40,000 cases of tomatoes per day, 
and should the raw material continue to come in in the same 
manner it has the last few days, it is easy to see what effect 
will result to the aggregate pack in fifteen to twenty days 
Ihe change in the weather has had no effect on the peach 


; ‘ : | 
situation, however; at least, as far as making a lower market 


on the raw fruit is concerned. On the other hand, raw fruit 
has advanced. Packers are scouring the country all through 
Western Maryland, Pennsylvania and the valley of Virginia 


which to fill their orders already booked 
Every case they are now putting up is packed at a loss whet 
applied to sales made three or four weeks ago. The demand 
for canned endian continues very heavy, but very few pa 
have any to offer. 3s second yellows are quoted at $1 
1.25 and 3s second whites at $1.15@1.20, but 
are obtainable even at thes« 
have advanced to 8oc, and 


to get peaches, with 


ckers 
20(a 
very few 
standard pie peaches 
all other grades in proportion. 


hgures. 3s 





uyers may think these prices high, but 

that there was no stock carried over, and 

California has a light pack this year, I am 
ll son stil thie ler prices before the first of 


fa. 
Silait 


vit w of the t. 
future fact 
pinion that 












; he year 

There is an unusually heavy demand ber. etnies: 
for prompt shipment. Very few have lh: packed m ey 
present, but what have been packed are ng freely at 75 
Soc per dozen for No. 3 standards in light syrup, and 4 ay 
g5¢ for No. 3 standards in heavy syrup, with extras - 
at $r.10@1.15. Apples are also eagerly ht f s 





shipment at from 67'4.@7oc for No. 3, 





1 
galions. 


The demand for the 





general line ha 








| ; n heavier { 
ever during the week just passed, but part ae 
small fruits, string beans, sweet potatoes and peas. “There ; 
so an improvement in the demand for « suyers see 
to be realizing that the pack this year is going to be m, 





smaller than in either 1904 or 1905, and now they are will, 






to take hold at to-day’s market, which they know to be low. > 
Some few weeks ago I called attention to the oyster sity. 
tion, and predicted that the prices on new packing would } 


higher than last year. Figures are now being name 
basis of 85¢ for No. 1 5-0z., which is very much of: 

ince over the market that existed this time last year. 
here is not a weak line on the list of Baltimore goods 
to-day, and as we always have an active business from ¢y 
middle of September up to the close of navigation, it js if 
that there will be a heavy probabl 








to assume demand at 
higher prices on all the lines, with possibly the exception 
tomatoes, TARTAR 


ei 


Portland, Me., Sept. 10, 1906 
corn tactories are now in ful 
weather conditions are about right, except 
that the nights are The — heat of two weeks 
ago was followed by a cold spell, but no damage was done. 
for corn had not been planted this year in the valleys, where 
there would have been danger. This was caused by the ex- 
and long continued rain in May and June. During the 
present cool weather, corn has a better chance to fill out than 
existed — the hot spell. So far, I have seen no samples, 
but am told that the quality is proving excellent. 

\ll along I have insisted that the — 
more than 50 per cent or 60 per cent of the normal, 
still see no reason to change that opinion. Now 
a marked and peculiar condition of the growing crop 
The weight of corn on each much less than usual, 
hence the net result per acre will be less than is usually the 





PORTLAND. 





CANNER: All the 
and the 


|-pITOR 
operation, 
cool. 


cessive 


acreage Is not 
and | 
right here 
comes 


cob is 


case. My personal opinion is that few contracts will be filled 
in full, hence the surplus corn (that not contracted for) will 
] 


be much less than usual,—in 


fact, surprisingly small, as prac- 
tically there is no Maine corn left over from last year. The 





market has not been in so strong a position for years. Prices 
are nominally unchanged. 
The packing of: blueberries 
far below the average. In 
l 


is ab ut 
some 


over, and the output is 
sections it amounts, prac- 


tically, to a calamity. In this state there was a severe drought, 
while in the provinces, from whence comes a large percentage 
of the pack, they had drought, fires and frost. Some packers 
will deliver little or nothing, some 25 per cent, a few 7o per 
cent. All of which is very interesting. 

rhe outlook for apples is very poor. There will be some 


packing done in Maine, but the quantity is very uncertain 
he marked feature is the utter indifference of buyers. I hear 
of quotations varying from $2 to $2.25, but do not look fora 
settled market for at least a month. 











The fishing industry seems to be taking a rest, for not a 
packing house is running. In fact, there is hardly enough 
fish for bait. However, it is nearly time for the fall run of 
sh, when there will be a decided increase, we hope. 
INDEX 
\ 
; SEATTLE. 
Seattle, Wash., Sept. 8, 1900. 
Epitor CANNER: With the exception of a limited amount of 
packing of fall salmon, the cannery season on the Pacth 


and cannerymen are now bus 
brokers on sales. Opening prices have 
been named on all grades, and brokers report heavy sales. 
The low price named on Alaska red salmon, 95 cents pet 
doz., Ib. tall basis, has occasioned very heavy buying on the 
part of the jobbers. One broker reports the heaviest early 
sales for ten years, and says that his firm, if it did not sell 


coast is practically over with, 
figuring with their 
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an it has sold in the first week or so 

aming Of opening prices, would be well satisfied 
after the ey P. work. The price on this grade has been 
ith the wae ers reporting that the price has been 
ell man a nel instance. The pack is several hundred 
tae ®® a » that of last year, and jobbers are buy- 


Pica cases DCIOW “ ; - p é 
thousand appreciati 1 that the price is not destined to go any 


nother case more 
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ing early, 
_ sport a tremendous and unprecedented demand for 
Brokers F¢f last year’s pack of which seems to be entirely 
pink ae Deactically all the packers are sold out on this 
eared = of pinks and brokers are compelled to turn down 
ond he f orders. Pinks are selling now in some instances 
undreds 0 an advance of 5 cents per doz. over opening 
aes SS ae few are left are going so fast that brokers 
ee ad illy a bare market. 

] at 75 cents, with very few to be had. 
ained that the opening price on sockeyes 
that they will buy 





report practice : 
Chums are selling 
— “* aan is not much chance 
¥ ig 1 lere 1s me c 
h apn sel later on in the season. The pack on Puget 
pw is almost a failure, totaling only about 175,000 cases, 
3s compared with pack of about 800,000 last year. he 
Fraser river cannerymen did not fare much better. So that 
sockeye packers are firm in their stand for opening prices and 
‘atend to hold for them until they get them, which they claim 
will happen very shortly. They can't afford to sell for less. 
uring the height ot the season they paid as high as 50 cents 
niece for fish. It takes eleven fish to make a case, and at 
this rate the raw material alone cost them $5.50 a case. A 
satan of $1.50 per doz. or $6 per case should not seem un- 
reasonable under these circumstances. ; 
5 The Columbia river pack averages almost up to that of last 
ear, but not quite. A large number of the canneries on the 
river will pack during the fall season. The spring and summer 
season closed Aug. 25. ; ’ 
“A few of the canneries on Puget Sound will pack fall 
salmon, but not many, as the packers never figured much 
profit from this grade of fish. os 
Large cargoes of red salmon are beginning to arrive in 
Seattle and San Francisco from Alaska, and shipments will 
he heavy now for a few months. SOCKEYE. 


New York, Sept. 10, 1906. 


Epiror CANNER: During the week considerably more in- 
terest has developed in the canned goods market and buyers 
have shown a disposition to buy more freely. Under such 
circumstances the market on the leading varieties is a shade 
rmer and on future tomatoes there has been an advance. 
While this is true of the leading sorts, it is equally true that 
the market is rather quiet and business has been limited to 
relatively small sales. It is thought, however, that the situa- 
tion will continue to improve and that sales will be better in 





NEW YORK. | 








the future than they have been in the past. The comparatively 
small business in spot stocks is to satisfy demand until time 
for contract deliveries is here. During the past few days 
estimates on the total pack have been made at 8,000,000 to 
9,000,000 cases, It is said by experts here that with an 8,000,- 
000 case pack the market can be maintained. Gallons are 
firm and neither spot nor future goods are freely offered in 
any quarter. Spot prices are: Maryland standard 3s, 80c; 
Maryland standard 2s, 57%2@6oc; off standard 3s, 67144@7oc; 
off standard 2s, 50@6oc. 

Interest in corn doesn’t amount to much and the tone of the 
market is easy on all offerings. State standard 1906 pack is 
offered more freely at 62%c and some packers in Maine are 
still ready to make contracts at 82'%4c f. o. b. Portland. South- 
ern Maine style is steady. Other varieties are unchanged, but 
are quiet. Spot prices are: New York state, 65@zoc; South- 
ern Maine style, 60@65c; western, 52’%4@65c; Maine standard, 
72¥,€a82V4c; Maine fancy, 90@97'c. 

A good interest is noted in spot peas, with desirable stock 

hard to get in the basis of buyers’ offerings. Supplies are 
reported more or less reduced and sales are restricted in con- 
sequence. Spot prices are: Petit pois, $2.20@2.25; extra 
sifted early June, $1.45@1.55; sifted early June, $1.25@1.35; 
standard early June $1.00@1.15; marrows, 95c@$r.00; seconds, 
go@osc. 
_ Asparagus is firm at the recent advance and the stock held 
here is in close control. The market is but ill supplied at 
best, and holders are anxious to retain their stocks as long as 
possible. Only full prices tempt them in the least. Spot 
Prices are: Oyster Bay 3s, $4.50; tops 3s, $3.00@3.25; Cali- 
forma standard, 21s, $2.75@3.00; small 2%s, $2.50@2.60; 
extra standard, $4.50@5.00. 
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Interest in peaches continues strong, with all offerings firmly 
held in both packing and jobbing circles. So far as can be 
learned inquiries from England for extra standard grades 
have not yet resulted in business. Baltimore packers have 
advanced their prices a trifle and some business for local 
account has been done on the basis of $1.45 f. 0. b. factory for 
standard 3s. California lemon clings are offered only spar- 
ingly. All gallon peaches are firmer. Spot prices have not 
changed since last week and need not be repeated. 

Apricots are firm, but business is light and sales are re- 
stricted to actual requirements. Holders are firm and refuse 
to allow concessions even when a slight reduction might bring 
liberal orders. 

Pineapples are firm and steady. Little business is being 
done, but there is a fair movement, chiefly in small lots. Con- 
ditions are favorable for a continuation of the present satis- 
factory situation. 

Gallon small fruits are attracting some attention, but as 
yet actual sales are relatively small. Business is being done 
only as required for present needs. 

The market on salmon has shown increased activity, with 
sales of more than 12,000 cases of futures sold in one day at 
gsc f. o. b. coast. Spot red Alaska is still offered at $1.05 
here. No important business has been done. Some packers 
are reported out of the market on 1906 red Alaska talls. 
Business in sockeye flats and halves is reported fair on the 
opening basis. Spot prices are Columbia river flats, $1.80@ 
1.85; talls, $1.57'2@1.00; halves, $1.07%; sockeye talls, $1.50@ 
1.55; flats, $1.60@1.70; halves, $1.05; pink talls, 95@97%c; 
Cohoes talls, 97%c@$1.00; flats, $1.15@1.17'4. 

The market for sardines continues firm. Reports of a short 
run of fish at the principal packing points continue a feature. 
Spot prices are: Domestic quarters in oil, $2.70; three-quar- 
ter mpstards, $2.35@2.40. HARLEM. 





NEW YORK DRIED FRUIT MARKET. 





New York Sept. 10, 1906. 

The chief point of interest in the dried 
fruit market is the increased firmness of seeded California 
raisins. Sales have been made at 7c, though there are still 
a few sellers at 4c under. Eastern seeded are freely offered 
at 734c, though it is more difficult to buy at 75¢c._ No offer- 
ings of futures are reported at less than 6% f. o. b. coast 
on fancy pound cartons for October shipment. Packers are 
not offering freely on this basis as the cost of raw stock from 
the grower is 342@334c in the sweatbox, a price which brings 
the cost packed up to the present asking price f. 0. b. Loose 
raisins are sparingly offered at 4c for 2-crown, 4%c for 
3-crown and 5c for 4-crown f. o. b. coast. Reports say that 
packers are sold up on October shipments. One advice states 
that total sales approximate 2,000 cars. In imported raisins 
Valencia stock is considered too high to buy excepting in 
fancy brands. ‘The market for September delivery is quoted 
at 9'44@9'%c for layers and 8@8%c for off stalk. Sultanas 
for September delivery are neglected. Spot prices are un- 
changed from last week. 

Spot prunes are freely offered at some concessions from 
quotations. Futures are firmer. Here and there offerings are 
made for October shipment on 2%c basis for Santa Claras 
50-60s inclusive. Some 4os are available at 2%c four-size 
bag basis f. o. b. for October shipment. The general market 
on futures is higher. 

There is a strong market on peaches and the tendency is 
upward. Offerings from packers are not free in any quarter, 
and only the sales which are more or less forced by circum- 
stances are made. HELLGATE, 


. 


EpitokR CANNER: 





Murray Goes After Reprocessor Dalton. 

Chicago Food Inspector Murray vows that he will 
prosecute James Dalton, 15 South Water street, for 
removal or consenting to the removal from his prem- 
ises of five hundred cases of canned fruits and vege- 
tables, which had been condemned by deputy inspect- 
Murray alleges that the condemnation labels 
had been taken off and the goods disposed of in vio- 
lation of law. 

There is a fine of $200 for the removal of one of 
these condemnation tags, and as it is alleged sixteen 
were removed, the guilty person is threatened with a 
heavy penalty. Mr. Murray, it is reported, will bring 
suit to recover $3,200 in fines. 


ors, 
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Progress of Pure Food Movement. 





Commission to Commence Food Hearings Monday. 


The Commission on Rules and Regulations of the 
Foods and Drugs Act, the national pure food law, will 
begin its hearings in New York City in the rooms of 
the Board of Trade on next Monday, September 17th, 
and will continue them until and including Saturday, 
September 22d. 

The sessions will begin at 10 o’clock a. m. and ad- 
journ at half-past 12; open again at 2 p. m., and ad- 
journ at half-past 4. Extra hours may be assigned 
in case of necessity. All persons who appear before 
the commission are requested to have briefs prepared 
covering the points which they wish to discuss, so that 
the written briefs may be filed for the further con- 
sideration of the commission. 

The personnel of the commission consists of Dr. 
Hlarvey W. Wiley, representing the Department of 
Agriculture; James L. Gerry, representing the Treas- 
ury Department, and S, N. D. North, representing the 
Department of Commerce and Labor. 

Decide as to Meat Can Labels. 

Washington dispatches say that after numerous con- 
ferences between Secretary of Agriculture Wilson, Dr. 
Melvin, chief of the byreau of animal industry, and 
about forty representatives of the various meat pack- 
ing houses, the problems which have arisen over the 
question of labels which, under the law, must be put 
upon meat products, have been settled to the satisfac- 
tion of all concerned. What probably was the last 
conference was held at the Department of Agriculture 
and the packers announced that they at once would 
prepare the labels by Oct. 1, when the law goes into 
effect. 

Throughout the discussions Secretary Wilson stood 
for labels which would state exactly what the package 
contained and this the packers finally have accepted, 
although by way of compromise the secretary did not 
insist upon stating the percentages of different meats 
contained in any canned article put out under one 
name. 

Labeling Regulations Blow to Jobbers’ Brands. 

Following a conference held in Washington, with 
James W. Wilson, Secretary of Agriculture, and Dr. 
H. W. Wiley, the head of the bureau of chemistry, the 
executive committee of the National Wholesale Gro- 
cers’ Association has authorized the secretary of the 
association to issue circulars to its members contain- 
ing notice of the regulations, covering the meat inspec- 
tion law, which goes into effect on Oct. 1 next. These 
circulars will be given to the trade immediately. Spe- 
cial attention of the jobber is called to the following 
regulations: on trade labels, tags for reinspected meats 
and chemical and preservatives. 

Regulation 32—Upon each can, pot, tin, canvas, or other 
receptacle or covering containing any meat or meat food 
product for interstate or foreign commerce, except packages 
on which meat-inspection stamps appear, there shall be placed 
under the supervision of a department employe, a trade label. 
This trade label shall contain the words “U. S. Inspected and 
Passed, under the act of Congress of June 30, 1906,” in plain 
letters and figures of uniform size, the number of the estab- 
lishment at which the meat or meat food product is last pre- 
pared or packed, and labeled, and the true name of the meat 
or meat food product contained in such package. Only trade 


names which are not false or deceptive may be used upon the 
trade label. 
inspector in charge for his approval. 


A copy of each trade label shall be filed with the 
The inspector in charge 





———_| 
shall approve or disapprove each trade label 
action for approval to the chief of the bureau 
try, forwarding the label with his report 
which have been approved by the secretary 
be used. 

Regulation 33—No meat or meat food products shall 
sold or offered for sale by any person, firm, or comers. 
in interstate or foreign commerce under any false or = 
tive name; but established trade name or names which 
usual to such products and which are not false and deer 
and which shall be approved by the secretary of ogiake 
are permitted. Trade labels which are false or deceptiy, 
any particular shall not be permitted. A meat food ooh 
whether composed of one or more ingredients, shal] not 
named on a trade label with a name stating or purporting, 
show that the said meat food product is a substance whic, 
not the principal ingredient contained therein, even tho, 
such name be an established trade name. : 

Regulation 39—(a) No meat or meat food product for inter 
state commerce, or for foreign commerce, except as herein 
after provided, shall contain any substance which lessens } 
wholesomeness, nor any drug, chemical, or dye (unless sp 
cifically provided for by a federal statute), or preseryati 
other than common salt, sugar, wood smoke, vinegar, pitt 
spice, and, pending further inquiry, saltpeter. Inspection a 
sampling of prepared meats and meat food products by depar: 
ment employes shall be conducted in such manner and » 
such times as may be necessary to secure a rigid enforcemen 
of this regulation. j 

(b) In accordance with the direction of the foreign pur 
chaser or his agent, meats and meat food products prepare 
for export may contain preservatives in proportions which 4 
not conflict with the laws of the foreign country to which th 
are to be exported. 

When such meats or meat food products are prepared for 
export under this regulation they shall be prepared in con 
partments of the establishment separate and apart from thos 
in which meats and meat food products are prepared accord 
ing to paragraph (a) of this regulation, and such products 
shall be kept separate and shall be labeled with special trac 
labels, approved by the secretary of agriculture, and indicating 
that such products are for export only. Special export cer 
tificates will be issued for meats and meat focd products oj 
this character, and, if the products are not exported, under m 
circumstances shall they be allowed to enter domestic trade 

The regulation regarding false or deceptive names 
on trade labels is regarded as of first importance in 
jobbing circles. It hits the private label a hard blow, 
in that hereafter no jobber unless he be a manufac. 
turer of the article will be allowed to use the name of 
a brand unless he has the words “packed for” on the 
label. Heretofore the labels have read as though the 
brand mentioned covered a product packed by the job- 
ber himself. 

Jobbers’ labels for this year’s business have already 
been printed. The new law has forced them to provide 
pasters containing the words “Packed For” in legible 
type. 


» and report 
Of animal indy, 
Only trade lay 
Of agriculture sha 


Designs for Meat Labels. 

The labels to be put on meat under the new meat 
inspection law are various in design. ‘The most im- 
portant one is of gelatin for “primal cuts” of fresh 
meat before it leaves the abattoir. It is made ona 
mosquito net backing and the netting filled with the 
thinnest sort of a layer of gelatin. 

This label is stuck on the moist piece of the meat. 
The gelatin dissolves out and perhaps the mosquito 
netting that holds it together peels off, but the blue 
ink stays till the meat is cooked. 

Of course, the label may be cut up in the course 0! 
slicing down the meat at retail, but the object of the 
inspectors will be to stick it on where it will be left 
undisturbed the longest during the cutting process. 

Another label is that which will be placed with a 
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stamp on ham and bacon, where there is a skin 
rubber vill take such a mark. There is another, like 
which oe reventt stamp, printed on paper and about 
= yogi inches. This is a fine piece of engraving 
ere eagle nd shield in one corner, with an 
poe ornamental border. This stamp will be on 
he wooden boxes of canned stuff, . 
"For meat in burlap wrapping there will be a special 
tin tag about twelve inches long and less than half an 
inch broad. 

There is a spec al label for export. It 1S the same 
as the paper box marker for use in the United States, 
except that it has “special” stamped across the face in 
large red letters. 

Hearings to be Resumed Monday. 


There will be no more hearings before the Pure 
Food Commission before September 17, unless some- 
thing of new interest should come up to require no- 
ice meanwhile. They have determined not to issue 
any further revision of the list of questions that had 
heen previously sent out. This determination is a 
change from what had been expected, and is based on 
the belief that what has been already given to the pub- 
lic is adequate information on which to found the dis- 
cussions. The new regulations have been drafted with 
the intent, it is stated, of making matters as easy as 
yssible for the interests affected and trusting them 
» conform to the spirit of the law. In case they de- 
cline to adopt this policy there will be a revision of 
the regulations, probably that will afford a more rigid 
oversight. 


f 


Establish New Meat Products Standards. 


\s an incident to the reform in the meat packing 
business Secretary of Agriculture Wilson has promul- 
sated new purity standards for meat food products. Un- 
der the new regulations meat is officially defined as “any 
clean, sound, dressed and properly prepared edible part 
of animals in good health at the time of slaughter, and 
if it bears a name descriptive of its kind, composition 
or origin, it corresponds thereto.” The term “animal” 
includes not only mammals, but fish, fowl, crustaceans, 
mollusks, and other animals used as food. 
official classes of meats are: 

“Fresh meat, from animals recently slaughtered and 
properly cooled until delivered to the customers. 

“Cold storage meat, from animals recently slaugh- 
tered and preserved by refrigeration until delivered to 
the customer. 

“Salted, pickled and smoked meats, unmixed meats 
preserved by salt, sugar, vinegar, spices or smoke, 
singly or in combination, whether in bulk or in suitable 
containers, 

“Manufactured meats are meats not included in the 
above classes, whether simple or mixed, whole or com- 
minuted, in bulk or in suitable containers with or with- 
out the addition of salt, sugar, vinegar, spices, smoke, 
oils, or rendered fat. If they bear names descriptive 
of kind, composition, or origin, they correspond there- 
to, and when bearing such descriptive names, if force 
or flavoring meats are used the kind and quality there- 
of are made known. 

“Hereafter candies must not contain terra alba, 
barytes, talc, czrome yellow, or any other mineral sub- 
stance. The regulations regarding the use of pre- 
servatives and coloring matter are still under con- 
sideration.” 


The three’ 
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New Standards for Canned Vegetables and 
Catsup. 


Circular No. 19 of the United States Department 
of Agriculture supercedes Circulars 13 and 17, and 
contains a number of changes in standards for food 
products. The changes, as the Food Standards Com- 
mittee’s letter of submittal says, result from investiga- 
tions made since the earlier standards reeommended by 
the committee. 

In the standard for canned vegetables the term 
“sound” is added. The packages holding the vege- 
tables are altered to read “containers,” which makes 
the standard as follows: 

“Canned vegetables are sound, properly matured and pre- 
pared fresh vegetables, with or without salt, sterilized by heat, 
with or without previous cooking in vessels from which they 
take up no metallic substance, kept in suitable, clean, her- 
metically sealed containers, are sound and conform in name 
to the vegetables used in their preparation.” 

The standard for catsup is altered by omitting the 
words “and sterilized by heat,” and introducing the 
words “clean, sound.” These two changes make the 
standard read as follows: 

“Catchup (ketchup, catsup) is the clean, sound product 
made from the properly prepared pulp of clean, sound, fresh, 
ripe tomatoes, with spices and with or without sugar and 
vinegar; mushroom catchup, walnut catchup, et cetera, are 
catchups made as above described, and conform in name to 
the substances used in their preparation.” 





Pfersdorf’s Final Report on Pickle Crop. 


©. H. Pfersdorf, Chicago, under date of September 
10, issued his final report on the 1906 cucumber pickle 
crop. Mr. Pfersdorf announces that as the growing 
season is virtually at an end he will not send out fur- 
ther reports, unless something important arrives. The 
report follows: 

California—Pickles still coming in, good crop expected. 

Colorado—Results have been good, but are now falling off. 

Illinois—Virtually ended, short crop. 

Indiana—Virtually ended, one-third crop. 

lowa—Virtually ended, fair crop. 

Kansas—Virtually ended, one-fourth crop. 

Kentucky—Virtually ended, poor crop. 

Massachusetts—Crop ended, fair yield. 

Michigan—Virtually ended, fair yield. 

Minnesota—Virtually ended, good yield. 

Missouri—Virtually ended, poor crep. 

Nebraska—Virtually ended, fair yield. 

New Jersey—Virtually ended, fair vield. 

New York—Virtually ended, good yield. 

Ohio—Crop ended, poor crop. 

Oregon—Virtually ended, fair yield. 

Rhode Island—Crop ended, one-third crop. 

Washington—Virtually ended, one-half crop. 

West Virginia—Virtually ended, one-fourth crop. 

Wisconsin—Coming in slowly, good crop. 











Meehan Talks on Peach Shortage. 


Thomas J. Meehan & Co., Baltimore, comment on 
the outlook for the eastern peach pack in their weekly 
circular as follows: 

“Developments during the past week in regard to 
the peach crop were of a still further disappointing 
character. It was hoped that the later varieties of 
the fruit had escaped some of the damage done to 
the early peaches, but the canners find now that it 
was a case of hoping against hope. Nothing of an 
encouraging character is in view, and the peach sea- 
son of 1906 will, almost without any possible doubt 
at this time, come to a close around October Ist, with 
the smallest stocks in the hands of the canners than 
in many years, with some grades almost entirely sold 
out.” 
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CANNED GOODS NOTES a 





There is some talk of a canning factory at Ottawa, 
in time for the 1907 vegetable pack. 


The canning factory at Hartford, Wis., is running on corn 
Mr. McFadden is superintendent of the plant. 


The canning factory at Monroe, Mich., is running on toma 


toes. This factory will also put up some beets this vear 


The Lehi Canning Co.’s plant near Fogelville, Pa., is busy 
on the tomato pack. It has also been putting up corn. 

Montrose, Ia., has been at work 
Reports indicate a busy season up 


Phe canning factory at 
on peach s and 
to date. 


tomatoes 


Neb., is at work on the 
three hun 


factory at Grand Island, 
employing, according to a report, 


The new 
sweet corn crop, 
dred hands 


resumed at Lowell, Mich 
recently, but an 


Canning operations have been 
The plant at Lowell was destroyed by fire 
outfit has been installed in new quarters. 


W. R. Bailey's canning factory at 
work on tomatoes Sept. 1. The factory has been rel 
enlarged to several times its former size. 


The Amboy 


Fowlerton, Ind., started 
nuilt and 


(Ind.) Canning Co, leased its outfit to Messrs. 


J. A. & C. P. Baldwin, who fitted up a building and are pack 
ing at Amboy. They are running their plant on tomatoes. 


lwo big corn canneries at Hoopeston, IIL, belonging to thi 
Hoopeston and the Illinois canning companies, are running on 
the corn pack, which will be smaller than last year by a wide 
margin. 


The canning factory at Bentonville, Ark., is running on 
apples, packing about five hundred cases daily. The canner 
will be put in shape to handle berries and other fruits next 
spring 

The Gorham (Me.) factory of the Monmouth Canning Co 
will make a large output of baked beans this season rhe 
packing of baked beans will be resumed after the run on corn 
is finished. 

N. M., has been putting up 


market about 
“aches this season. he 


Phe canning factory at Roswell, 
pears, peaches, apples and plums. The 
is reported glutted with pe 
be improved next year. 


Roswell 
plant will 


Regarding the output of the Avoca (la.) Canning Co., a 
report from Avoca the other day said that it was expected 
the vield would be about 400,000 cans, or approximately hali 
the quantity packed last year. 


lhe canning factory at Marysville, ( closed down some 
days ago after a run of about four weeks. When the cannery 
opened it was thought it would run for two months at least. 
Reports do not state why the cannery was shut down 


The Payette (Idaho) cannery has made a very 
run on peaches this season. It has also made a good output 
of string beans, and early in the season had successful run 
on peas. Tomatoes will be included in the year’s pack 


successful 


lhe Manhattan Packing company has been incorporated at 
Astoria, Ore., by Minnie Falagonas, D. Falagonas and Harri 
son Allen, with a capital stock of $15,000. The object of the 
company is to erect and operate a salmon cannery at Clifton 


A recent dispatch from Yoakum, Tex., reported that the 
canning factory there would probably have to close down 
earlier than expected on account of inability to secure suf 


ficient labor. 
terference. 


The cotton picking season appears to be an in 


\ recent advice from Biloxi, Miss., stated that all the can 
ning factories there were receiving a fair supply of shrimp, 
but that they were not of good size. Quite a good percentage 
of the shrimp catch of this season has been rejected because 
of the small size. 


The Fulton County 
lished at Wauseon, 
Wauseon Canning Co., 
president; Mr. McClain, 
tary; H. A. Barber, treasurer, 
ager. The “Tribune” 


(Ohio) “Tribune” of September 6, pub 
contained an extended write-up of the 
whose officers are E .W. Blizzard, 
vice-president; F. J. Spencer, secre- 
and J. C. Warbel, general man- 
says that the people concerned in the 


Wauseon Canning Co. are composed of that city’s most enter- 


Kansas, 


prising and progressive men. The san aper public 
write-up of the milk-condensing plant at Wauseon operat 

, . . “ - . ales 
the Van Camp Packing Co., of Indianap 


dispatch of recent date from Belle Plaine, Minp 

‘Andy Donovan, a stockholder in the Belle Plaine Cy), 
Company, has had injunction papers served on the } vr 
directors of the company restraining them from puttin 
mortgage on the plant. It was understood that the direct 
were contemplating mortgaging the property 
operate the plant this season. This riypess 
in a bad time, as nearly all the sweet cor 
for the factory and is in good shape. The 
have been notified not to haul any 
were planted.” 


Ss PICKLE NOTES |i 


The recent fire at Benton Harbor, Mich., = destroys 
the canning plant of C. H. Godfrey & Son, also bu irned K 
ney’s cider and vinegar factory. 








_ to get money 
tion has h; appe 
1 ple inted js r 
planters ps 


\bout 100 acr 
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lhe Gordon Pickle Co., Houston, ‘Tex., 
successful food manufacturing 
state. It puts up a good article 
its products. 


is one of the mos 
concerns in the Lone Sj 
and finds a ready market fo; 


Elwood, Ind., says that the 
short this year, 


\ report from 
that vicinity is decidedly 


pickle crop 
alt hough Prospect 


early in the season were for a large yield. Insects did ¢o; 
siderable damage to the vines. 
\ccording to the Columbia City (Ind.) “Mail,” the cucum 


ber growers in that section have been making general com 
plaints about blight having badly affected their vines this 
season. The blight caused the vines to shrivel up and sto 
producing 


The National Pickling Co., of Salt Lake City, Utah, wil 
make a big pack this season. This concern has-branches 4 
Kaysville, Lehi, Springville and Spanish Fork, Utah, and 


employs nearly a hundred persons. It recently purchased at 
Porterville, Utah, one-half million pounds cabbage, three 
hundred tons of pearl onions, and forty tons of cauliflower 
It has also purchased supplies at other points in Utah, 
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The apple crop in Western New York State 
a recent estimate, will be 


according | 
50 per cent larger than last year 
An orchardist in Madison county, III, advises that in his 


section of the state the apple crop prospect is the best since 
1800 


The New .York Central's freight department reports that 
growers in Kansas have made application for rates on three 
hundred cars of apples to be exported via New York City. 
York State 


Some of the growers in New look for a much 


larger output of evaporated apples to be made in western 
New York than a year ago. However, they have no carry 
over from last season. 


The western New York apple crop will be a large one this 
Reports say that the Niagara river section will pro- 
duce a small yield, but that Lake Ontario south-shore section 
will make the shortage up. 


season. 


One of the most destructive blights that ever affected 7" 
has the California pear crop in its grip, according to W. 
Beard, secretary of the Sacramento Valley maibongs* ss 
sociation, who is quoted as saying: “The pear blight 1s 
attacking all trees and unless speedily stopped will destroy 
the entire crop and the trees and will cause a loss of ovet 
$2.000,000 to the revenue of the state.” 


L. A. Goodman, secretary of the state horticultural society 
estimates that the apple crop this year will bring the Missour 
fruit growers $10,000,000. He also asserts that Missouri leads 
the U mnited States in the number of apple trees, hi ving 25,000,- 
ooo, largely exceeding the number in any other state. New 
York is a good second, Illinois third and Michigan fourth in 
acreage of apple orchards. The value of the apple produtt 
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: “eet amount of all other fruits in the 
if Missourl exces “a 

state. 
te barrels a osting orchardists more money than 
Appie ke several counties of western New York standard 
last year. be rs are costing 30 to 33 cents each, an 
apple “ET , e cents over last season when prices ranged 
increase -* 3 va “4 In many parts of New England or- 
nearet 20 10 J supplies at 30 cents. New York State 


hardists are securiiis 


concerns report that they anticipate no famine in 


cooperage 
containers. 
say that as the end of the fruit packing 
is being thoroughly demonstrated that 
mee yack will be considerably shorter than earlier esti 
pone ipated Some canneries are still running on peaches. 
— pin ata but the rush will be over by the 15th of 
= ie ad thi pack practically finished a week later. 
— many lines of fruit entirely sold out now of this 
Por ded a rather unusual state of affairs and one which 
gone | for quite a number of years, and altogether 
a fairly satisfactory one for canners. 


California report 
.son approaches 1 


has not occurrec 
the season has been 
Discussing the prune situation on the Coast the “Pacific 
Fruit World” says: “Market is steady, with growers a 
ha an advance can not be far off, and considerable heavy 
ying is being done for eastern account. Santa Claras are 
at a 2'4c bag basis, and about Ye less on outside 


buying 


quoted peas 
yrunes, with a premium On 9O-TOOs, 40-50s and 30-40s. There 
p 1 3, v * . 

ire. of course, buyers who have not yet purchased and no 
arg, - 


matter how low the market might be quoted would still 
hold off, expecting still lower prices. These buyers will 
probably not wake up until the reaction due with the general 
movement of shipments takes place, which will begin shortly. 


A big handler of United States dried fruit, writing from 
Cologne, Germany, says: “Interest here now centering on the 
outlook for the American production in 1906. During recent 
weeks wholesalers in Germany have sold large quantities of 
dried apples in anticipation of lower prices in the United 
States. I understand that many of your farmers are holding 
back from contracting ¢vaporated fruit. If that is the case 
it seems to us that all transactions by our importers and your 


speculators have been short sales. Should this continue and 
r 
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farmers hold out until October, we feel that a squeeze is in- 
evitable. The fact is, only 25 per cent of German require- 
ments of dried fruits for 1906-7 has been contracted so far.” 


Che American Agriculturist last week said: “Growers and 
buyers in eastern orchard sections do not seem to be making 
great progress getting together on prices. The latter are 
talking $1 per barrel f. 0. b., while orchardists in western 
New York want $1.75 to $2. A fine Monroe county orchard 
is reported sold to western parties at $1.90. Both sides seem 
willing to wait until the crop prospect can be gauged more 
closely before making concessions. It is claimed that storms 
recently caused some damage in sections of New York. The 
crop in southern New England seems to be showing up rather 
moderate to light as far as winter fruit is concerned. Buyers 
have been putting much stress on the big promise in the 
outhwest, but a prominent Missouri orchardist now claims 
that they are overdrawing facts and says his state will not 
furnish the surplus that many are claiming.” 


\merican Agriculturist in an editorial under the caption, 
“Handling the Next Apple Crop,” says, in part: “Some of 
the well posted people and organizations insist it is the 
largest crop in ten years, or since 1896, when apples sold at 
$1 a barrel at shipping station, barrel included, leaving little 
or no margin of profit to orchardists. While prospects are 
now good for a big yield there is of course time for sharp 
modification before October harvests are completed. Yet the 
prudent grower is casting about to determine how to get most 
out of his crop. * * * Many, in the heavy apple producing 
sections of New York, Michigan, and the southwest are 
planning to evaporate apples in a large way, marketing in that 
form, yet care must be here exercised that this is not over- 
done. Europe will want a good many apples, but these will be 
secured mostly in the eastern states and Canada rather than 
in the west. * * * Hundreds of towns and cities will this 
fall and winter find millions of people who want apples, and 
cannot get them, because the difference is too great between 
what the producer receives and what the consumer is asked 
to pay. in other words, the middlemen’s profits, and this 
includes carriers as well as dealers, cut too wide a swath. 
What is needed is a clearing house for apples—or a hundred 
of them.” 

















We are getting more inquiries than ever for the Knapp Labeler 
We are making exchange deals right along; also leasing 
Machines to those who prefer this way. A Labeling Machine must 
give satisfaction to fulfill a leasing proposition. The Knapp does not dis- 
appoint. Call at our store No. 41 River St., Chicago. We can please you. 


@e Fred. H. Knapp Co., 41 River Street, Chicago. 


and Boxer. 


























Packers to Fight Court Procedure. 


It is understood that the unfortunate packers who 
were caught in the alleged tomato corner which went 
to pieces recently, owing to a general slump in the 
market, are going to make a fight against the invol- 
untary bankruptcy proceedings that are in process 
against them. It was hinted yesterday that there 
would be developments in the case just as soon as 
Judge Morris returns. 

It is reported that a number of the packers are 
complaining against their alleged disastrous connec- 
tion with the tomato combine. 

Wells & Bonnett, through their attorneys, have al- 
ready appeared in the United States District Court 
in answer to the proceedings against them, and their 
bill will be filed the first of next week. Attorney W. 
W. Preston, of Belair, is appearing for Bonnett, and 
Attorneys Edward H. Webster and James J. Archer, 
of Belair, are representing Wells.—Baltimore Ameri- 
can, Sept. 8th. 


The Polk Agitator System. 

Referring to the operation at Onarga, Ill., of the 
Polk Agitating System for processing corn—notice 
of which appeared in last week’s issue of THE CAn- 
NER—the following letter has been received from 
Professor E. W. Duckwall, dated Onarga, Sept. 7, 
1900: 

Sprague Canning Machinery Co., Chicago, III. 

Dear Sirs: The Agitating System is a success. 
We have demonstrated to Mr. Risser’s satisfaction 
that the only way to pack a superior grade of corn 
and at the same time comply with the provisions of 
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the National Law is to use the agit 
something that can accomplish th 
We have tried in every conceivable way to bring +, 
standard of kettle processed goods up to that pro, 
duced by the Polk System, but finally have re 
admit that it was a physical impossibility, Unle« 
the process on pure corn is cut down to at Ie a 
minutes at 250 degrees Fahrenheit it 
sible to produce canned corn without 

(Signed) E. 


iting System . 
SaMe  resyl. 












( ast 35 
will be impos. 
discoloration 
W. Duckwatt, 





Maryland Canned Goods Conditions, 

Strasbaugh, Silver & Co., Aberdeen, Md., say jy 
their last weekly canned goods circular to the jobbing 
trade: 2 

“Gallon tomatoes are in request; it is difficult even 
to find the man who packed them; to obtain a price 
is almost as impossible as it would be to write yoy; 
monogram on the North Pole. As a result. (quota- 
tions are nominally somewhere between $2.35 anj 
$2.50, who knows where, if we must place orders x 
the present time. 


A Fact. 
When a prospective purchaser sees the advertise- 
ment of a business concern in a reputable publication 
it fixes that concern’s identity —Washington Star, 





IF YOU WANT TO GET A POSITION AS FACTORY SUPERIN. 
TENDENT OR PROCESSOR ; OR IF YOU WANT TO EMPLOY 
A SUPERINTENDENT OR A PROCESSOR, TRY A WANT AD, 
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Absolutely Reliable 


WYANDOTTE 


Canner’s Cleaner and Cleanser 


OU BUY AN ARTICLE BECAUSE YOU 
believe it will assist you. The unusual 
success of WYANDOTTE Canner’s Cleaner and 
Cleanser is due to the fact of its being just as 
represented. There is no better time to test the 
truth of this fact than now. There is no time 
when you will have more opportunity to try this 
cleaning agent for so many different purposes. 
It contains no harmful ingredients and re- 
quires no care or attention 
in its use, Its superiority 
is due to new facts which 
enable it to accomplish acts 
wholly impossible with any 
other article. 
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None Genaine except with 
this Trade Mark. 


Send us your order. If not all we 
say it is the trial will cost you 
nothing. 











In Every Barrel. 
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Weigitis per Bushel of Seeds. 
le, prepared from data compiled 
bureau of plant industry of the 
riculture, gives the legal weights, 
hits in local use, and the customary 
dsmen. Mr. Brown calls attention 
ile the selling of seeds by the meas- 
bushel has largely disappeared in the trade, the 
hel still has an important value in 
ietermining grade, especially in grass seeds, which 
vary greatly in juality. The weights per 
bushel of grains do not vary as much as do those of 


The following 
or of 
hy E. Browd, - 
Department ot 
the customary \ 
weights used by 
to the fact that 
ured 


weight per bus! 


orass seeds, but nevertheless the weight per bushel is 
A important factor to be considered in grading. 
LEGAL WEIGHTS PER BUSHEL. 

The legal weights taken from the latest statutes for 
each state are shown in the following table, in which 
1] of the states and territories are represented except 
the District of Columbia, Indian Territory, Nevada, 
New Mexico, Utah, and Wyoming, which have no 
legal weights. ; 
= ~ Legal weights per bushel of seeds. 





State or Apple Corn in Corn in ear, Corn, 

“erritory. seed, ear. unshucked. shelled. Peas. 
Alabama ....+-+++ + 70 75 50 60 
Arizoma ..+-seee+ + * ° 34 ee 
Arkansas ....++-- 70 74 50 60 

iif : 52 
70 50 oe 
oé 50 60 

50 
bm 70 50 oe 
70 ws 50 60 

a 56 

7O 50 

70 50 

7O 50 

70 50 
70 56 60 

‘ 7 . 

SOOT Oa oe - 50 ‘a 
Oe re bg ae 56 60 
Maryland . ee oe 
Massachusetts ... .. oe - 56 60 
SS eae 70 ee 56 60 
ON ee ae 70 - 50 60 
Mississippi ...... .. 72 a 56 60 
Missouri ..... ond aie 70 ‘8 56 60 
Montana ........ ‘ 70 iP 56 60 
MOSER: csideesae sis 70 ne 56 60 
New Hampshire.. .. ya es 56 60 
New Jersey...... er - - 56 60 
a. Saar xe ‘a 56 60 
North Carolina... .. na ied 56 60 
North Dakota ... .. 70 is 56 60 
RN ee ea tas sm 68 ‘i 56 60 
Oklahoma ....... a 70 ne 56 60 

See oe ar: 56 

Pennsylvania .... .. i - 56 
Rhode Island.... 40 70 ae 56 60 
South Carolina .. .. ie “ ame 
South Dakota.... .. 70 a 56 60 
Tennessee ....... 40 70 7 56 60 
Sy ee ee 70 72 56 ei 
Vermont ee as e 56 60 

i 70 a 56 

Washington ..... .. aia a 56 
West Virginia... .. ie ae 56 
Wisconsin ....... 56 60 


CUSTOMARY WEIGHTS PER BUSHEL. 

In numerous instances the customary weights per 
bushel of seeds used by the trade are not the same as 
the legal weights. The boards of trade and chambers 
of commerce in the principal cities have reported the 
customary weights used by them, and where these 
differ from the legal weights. 

Mr. Brown states that seedsmen handle a large 
number of grass and forage-plant as well as other 
seeds, for few of which legal weights per bushel have 
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NEW SEAM SANITARY GAN 








No Holes, No Caps—tThe Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 

















Impossible in packing to lacerate delicate food products. Will stand 
both retort and bath processing. A perfect sanitary can is obtained, 
eliminating all the faults of the old unsanitary type, making an idea] 
package, as cheap, more attractive, wholesome and better than any- 
thing yet devised. A descriptive illustrated catalogue and sample can 
r sent upon request. 
We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 
All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


WESTERN TERRITORY 


FEDERAL CAN CO. 
105 HUDSON STREET BAY AND POWELL STS. 
NEW YORK, N. Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under Our Patents 


EASTERN TERRITORY 


SANITARY CAN CO. 
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been established. In most instances two weights are 

given, indicating the differences in quality recognized 

by the trade. Well-cleaned seed of good quality will 

weigh approximately as much as the higher weight 

given. 

SEEDSMEN’S CUSTOMARY WEIGHTS PER BUSHEL OF 
SEEDS. 

Pea: Field, 60 pounds per bushel; garden, smooth, 
60 pounds ; garden, wrinkled, 56 pounds. Sweet corn, 
according to variety, 36 to 56 pounds per bushel. It 
is evident that there is a confusing variation in both 
legal standards and common usage as regards weights 
per bushel. “In the interests of everybody there 
should be greater uniformity,” is the concluding state- 
ment of Mr. Brown. 





Regulations Governing the Sale of Foods in Kansas 

The following are the rules relating to the manu- 
facture and sale of food products in Kansas, as com- 
piled by the Kansas State Board of Health: 

1. The use of artificial coloring matter in meat products 
is prohibited, and all other food products and beverages must 
be free from tar dye, or other injurious dyes. 

2. The use of chemical preservatives, such as formaldehyd, 
benzoic acid, sulphurous acid, boracic acid, salicylic acid, hy- 
drofluoric acid, saccharin, betanaphthol, or any salt or anti- 
septic compound derived from these products, is prohibited 
in food and drink products, except as hereinafter provided. 

3. The use of benzoate of soda is permitted in perishable 
goods in quantities not greater than one-half of one per cent, 
provided such product is distinctly labeled, setting forth the 
kind and amount of preservative so used. The use of boric 
acid, or its boron equivalents, is permitted in compound meat 
products, in amounts not to exceed one-half of one per cent, 
provided that such product be properly labeled or tagged as 
containing such preservative, and the amount so contained 
stated. The use of salicylic acid is permitted in perisnable 
products in amounts not to exceed one-half of one per cent, 
provided such product be properly labeled or tagged, stating 
the kind of preservative and the amount used. Such tag or 
label must be on every package, box, can, carton, glass and 
bottle. 

4. All food and drink products must be labeled true to 
name in every respect. 

5. Every package, bottle or carton must bear the true net 
weight. 

6. Every package, bottle or carton must show the true 
grade or class of the goods. 

7: Mixed or compound food products must be properly 
labeled as such. 

8. All statements on labels as to the product must be 
on body of container, and in legible type. 

9. Vinegar must be sold under true names. 
must be made wholly from apples. 

10. Coffee must be pure, tree from chicory, and not ex- 
tracted. 

11. Extracts must be pure and what they claim to be. 

12. Candies must not contain coal tar dyes, or harmful 


Cider vinegar 





or inert products, such as terra alba, barytes, tale etc 
13. Sausages must not contain tainted or de composed Aee 
and must not contain prohibited preservatives, artificial a 
ing matter, or starch fillers; provided, starcl may be pr 
the label states its presence, and the amo of steeds ant 
expressed in parts or per cent. =o 
14. Spices must be labeled as to their exact COMposition 
15. Milk, cream and butter must measure up to the io, 
ard of requirements adopted by the U. S. Department of her 
culture, and be free from preservatives, “oe 
16. All fruit products must be distinctly labeled as to the. 
cSmposition, and be free from prohibited preservatives a 
coal tar dyes. a 


17. If adulterated foods and drinks injurious to health are 
offered for sale, they are subject to confiscation and destruc. 
tion, and the person or persons so fraudulently adulterating 
such foods are subject to imprisonment and fine. bs 


18. All other mixtures, compounds, powders, or products 
used as foods or drinks must be accurately labeled as to thei 
composition, and state the kind and amount of preservative 
used, if any is used. 

19. The standards of purity, quality and strength adopted 
by this board are those adopted by the U. S. Department 9 
\griculture. ‘ 

20. Any citizen may have food analyzed at the laboratories 
of the State University at Lawrence, or the State Agricultural 
College at Manhattan, if same is sent through their loca] ow 
the state board of health. 

21. Four times each year county boards of health mus 
publish in the official county paper a list of all adulterated 
foods and drinks injurious to health of those consuming them 
as found in the official publication, the bulletin of the Kansas 
State Board of Health. 





Present Agriculture. 

In all those parts of the world where civilization 
operates constantly the science and art of agriculture 
are being given steadily for the benefit of all the peo- 
ple. The more advanced the country the ampler is 
this truth. 

In the great British possession of India this is strik- 
ingly illustrated. The general government of that 
country has devised and put in operation a plan by 
which all parts of that vast and immensely productive 
land will be given the full advantage of this sort of in- 
fluence, so that the teaching of the best tillage of the 
soil will extend all over India, those charged with the 
matter doing the work both practically and theoreti- 
cally. 

It is very well known that the agricultural experi- 
ment stations have contributed a great deal for the 
United States. Similar results may be expected from 
like service in India. 

Well, it is within the mark to say that now America 
leads the world in this respect. And the prospect is 
that this foremost position is to be maintained. Most, 
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ot all, of the state take pride in what is thus being 


ifn 
done. | 
” Costly and us¢ 
many of the ag! 
of this admirable 


| structures are being erected by 
‘cultural colleges to meet the needs 
work. A recent enterprise of this 
tind in Massachusetts attracts attention. It is to be 
kind Oe Wilder Hall and is for the harticultural de- 
ene of the institution—Home Farm. 
pe 





Misbranding Salmon. 

It is to be sincerely hoped that the provision of 
the new pure food law which provides a penalty for 
the misbranding of cans of salmon will be strictly 
enforced, and that this aggravation to the majority of 
the Pacific coast salmon packers will be utterly done 
away with. , F ; 

The practice of misbranding canned salmon and 
thus representing it to be of a higher quality than 
it really is has proved a damaging one to the legiti- 
mate packers of high-grade salmon. I he fault is one 
which is partially due to a few conscienceless salmon 
packers and has developed through the use of buyers 
iabels, In some cases it is hard to decide whether the 
buyer or the packer is to blame, but a few instances 
have been so flagrant that the fault has been readily 
traced to the cannéryman. Many of the Puget Sound 
cannerymen, for instance, are now circulating a label 
ysed by an Alaska canneryman having headquarters 
in Seattle, in branding Alaska red salmon packed at 
his plant in the north. The label states that the brand 
s sockeye salmon and seeks to give the impression 
that it is Puget Sound sockeye and not Alaska red 
salmon that the consumer is getting. And this is not 
the only instance of this kind of misbranding. 

It can readily be seen how this sort of work is 
extremely harmful to the packers of fancy Puget 
Sound sockeye, for it gives consumers a wrong im- 
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pression of the real quality of the fish and ham- 
pers the full development of the market. The con- 
sumer who purchases what he thinks is sockeye sal- 
mon and gets an inferior grade, is very likely to get 
the impression that all Puget Sound sockeye is of 
that quality, and an injustice is worked to the legiti- 
mate packer of this brand. 

This is a matter which the cannerymen who are 
being injured should take up among themselves in 
a positive manner. The new law is strict in its 
terms, and when cannerymen have positive evidence 
that it is being violated, they should see that prosecu- 
tion is instituted before any further harm is wrought. 
—Pacific lisherman. 





Soil Sterilization. 


The investigations of the Massachusetts Station on 
this subject are reported in an earlier bulletin of this 
series.* In recent publications of the Vermont Sta- 
tion, W. Stuart reviews the history of the develop- 
ment of the process of soil sterilization and gives the 
following brief account of his own experiments on the 
subject: 

“The serious nematode injury suffered by a crop of 
tomatoes grown in the station greenhouse in the win- 
ter of 1902-3 showed that the winter forcing of to- 
matoes and cucumbers couid not be successfully ac- 
complished there unless the soil was sterilized. Since 
the larger portion of the space devoted to these crops 
was occupied by solid beds, it was thought desirable 
to attempt sterilizing this soil in place. Three-inch 
drain-tiles were sunk about 10 inches below the sur- 
face of the soil. The lines of tile were laid every 16 
inches, each line being independent of every other and 
connected with the surface by a vertical. section of 
drain-tile. The ends of each line of tile were plugged 
with paper and soil. The upright was connected with 
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NON-ACID 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 
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“Anchor Brand” Soldering Flux 


N. B.—No muriatic (hydrochloric) acid is used 
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“Anchor Brand” Fluxes. 


For the Automatic Capper, use No. 2 on our price list. 
cA Non-Acid Water Flux (Concentrated Solution.) 


For Hand Capping, use No. 1 on our price list. 
cA Non-Acid Water Flux (Mild Solution.) 


Does not corrode the soldering tools. 


For Tipping, try No. 4 on our price list. 


Does not emit caustic vapor. 


cAn Oil Emulsion. The effect is excellent. 


Sold in barrels containing 52 to 56 gallons, or in kegs of 5 or 10 gallons. 
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the laterals by a hole drilled through the upper sur- 
face of the end tile over which it was securely ce- 
mented. ‘The verticals were connected alternately at 
one end or the other of the laterals, thus permitting 
the live steam to be injected at opposite sides of the 
bed, and thus equalizing the diffusion of heat through- 
out the soil. Not only were the tile joints open, but 
each section of tile was perforated with a quarter to 
a half-inch hole through each side, the better to facili- 
tate the escape of the steam. Under a pressure of 
from 40 to 60 pounds of steam, a section of bed, con- 
taining a surface area of nearly 70 square feet, could 
be heated up to about 210° F. in approximately three 
hours’ time. The surface of the soil being well cov- 
ered with burlap, this temperature was maintained for 
a considerable period. In one case noted the ther- 
mometer stood at about 130° F. twenty-four hours 
after treatment. This procedure proved in every case 
an effective remedy against nematodes and obviated 
the labor involved in treating the soil in a box or other 
specially constructed device. The tile once placed lie 
so deep that they need not be molested in digging over 
the beds or in changing the soil, and they are always 
ready for use in subsequent treatments of new soil. 
Then, too, the surface connection by means of vertical 
section afforded ideal soil aeration. 

“Since nearly 200 square feet of bench surface in 
one of the greenhouse rooms was fitted up for sub- 
watering by means of galvanized iron pans and layers 
of porous bricks, the question arose as to whether it 
was feasible to sterilize the soil in these benches by in- 
jecting steam into the pan through the watering tube. 
A thorough trial of this scheme showed that while it 
was possible thus to sterilize soil it could hardly be 
called a practical method, as it took too much steam 
to do it. It was found that the injection of steam into 
a pan full of cold porous bricks resulted in a very con- 
siderable condensation of water, almost to the point of 
complete saturation of bricks and soil. In view of this 
experience it would seem to be more economical to 
employ a sterilization box for treatment of soil in 
sub-watered benches.” 

These trials therefore indicate that the first method 
described above, namely, sterilization of soil in a solid 
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bed, using 3-inch drain-tiles laid 10 inches deep ,, 
16 inches apart as steam conduits, is practica| and ; 
volves less labor although possibly requiring a gp. 
volume of steam than would be nec sary in ag 
the soil in a box or other specially constructed dest 
They also indicate that sterilization of the gj; 
place in beds sub-watered by means of galvania, 
pans and labors of porous bricks is too wastefy .; 
steam to be considered a practical method, . 


The experiments of the Vermont Station agree ” 
those of the Massachusetts Station in showing the 
soil sterilization is an effective means of preventing » 
controlling some of the worst enemies of greenhoy: 
plants. Professor Stuart considers it “one of the mos 
important of the more recent developments of gree». 
house technique,” and believes that “one account 
the severe injury so frequently caused by nematodes: 
tomatoes and cucumbers when grown under glagg 
sterilization of greenhouse soil has become almos 
necessity when soil is thus infested.” 

*See also U. S. Dept. Agr., Farmers’ Bul. 77, revised 

*Compiled from Vermont Sta. Bul. 119; Rpt. 1905, p 

U.S. Dept. Agr., Farmers’ Bul. 186, p. 8 





Use of Commercial Fertilizers, 


In a recent bulletin of the New Hampshire station 
I’, W. Morse thus briefly sets forth certain important 
facts which should always be clearly kept in mind jp 
using fertilizers: 

“Tt should always be borne in mind that the success 
of a crop depends on four other conditions besides that 
of the fertilizer used to feed it. All farm crops re- 
quire certain average amounts of heat, light, air, and 
water in order to develop an average growth, and just 
the right amount of each for the largest possible vield, 

“Thus weather conditions may favor or hinder a 
crop to such an extent that the fertilizer has apparent) 
no effect, and these facts have led more than one t 
the conclusion that fertilizers were useless. * * * 

“Fertilizers can not make good a lack of sunshine 
or rain, but they can help the sunshine and rain to d 
their best; therefore when the weather is favorable 







































The Michigan Peach and Apricot Pitter. 





THE MICHIGAN 
PEACH PITTER 


Will pit your peaches and apricots whether 








peeled or unpeeled. Makes the scalding pro- 
cess for removing the skins practical. Cut 
down your expense, make your capacity 
what you wish regardless of help conditions 
by using these machines. 

Cuts the fruit entirely around and leaves 
distinct halves, suitable for high grades as 


well as for pie fruit. 








MAPES MACHINE COMPANY 
SOUTH HAVEN MICHIGAN 
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IT WILL PAY YOU TO USE A 


BURT Wrapping Machine 








Not only for the dollars it saves but for enhancing the 
appearance of your goods. 
securely. You must instal a BURT WRAPPER> 
to appreciate how indispensable it is. 
you would never think of wrapping by hand again. 


It wraps them neatly and 


After using it 





GET ONE THIS SEASON —NOW’S THE TIME 











Burt Machine Company 


BALTIMORE 
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BOOKS YOU OUGHT to HAVE 








THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 
By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00, Draft with Order, 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 








PROF. DUCKWALL’S New Book 


Canning=nd Preserving 


witTH-—H——— 


BACTERIOLOGIGAL TECHNIQUE 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. <A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 
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they increase the profits and when it is unfavorable 
they lessen the 

‘The condition of the soil in its relation to air and 

water is of the greatest importance in the profitable 
use.of commercial fertilizers. When a soil is too wet, 
it allows too little air to reach the roots of plants, sim- 
ply because the water crowds it out. In average 
sons some soils are too wet and others are too dry for 
the following reasons. A crop of 3 tons of hay or one 
of 15 tons of silage corn per would result in the 
removal from the soil of about 800 tons of water. To 
supply this water, there would need to be between 7 
and 8 inches of rainfall during the growing seasons of 
each crop. At Durham, the average rainfall in April, 
May and June is 9.5 inches, and during May, June, 
July and August it is 12.8 inches. If this rain were 
uniformly distributed, it would be fully enough for 
grass and a little too much for corn. As it is not, both 
crops need the soil in such condition that it will hold 
enough water at all times for their needs, while allow- 
ing the surplus to drain away. 

“On soils of average texture the requisite moisture 
conditions can be maintained by tillage, and if needed, 
by drainage on low levels; but with extreme types, as 
heavy clay loams or light sandy loams, there is need- 
ed more thorough treatment by increasing the amount 
of vegetable matter, since there is no more effective 
way of making a soil its relation to water and air 
than this. 

“On soils using commercial fertilizers as a source of 
the food elements needed by crops, it should be re- 
membered that there is little positive evidence that they 
can make over the soil in its relation to water, hence 
they always do their best work and are most profitable 
on soils which are in good average conditions, neither 
too heavy and wet nor too light and dry. Further- 
more, the continuous growth of annual crops, whether 
hoed or broadcast, adds no vegetable matter to the 
soil, except in the roots and stubble, and it is common 
to find that the first crop of corn on sod land, with 
commercial fertilizers, is superior to that of the sec- 
ond year, undoubtedly because the vegetable matter of 
the old turf helped maintain a satisfactory moisture 
condition in the first year and was largely destroyed 
befare the second year. 

‘The most economical use of commercial fertilizers 
is only reached when they are applied in rotations in 
which the soil is maintained in good moisture condi- 
tions by the use of barnyard manure or the vegetable 
matter from crops grown for the purpose. 

“Although the food elements in a commercial fer 
tilizer form but one of the several conditions needed 
for the best development of the crop, it is important 
that these elements should be suited to the demands of 
the crop at every stage of its growth, else the product 
will not be as large as the other conditions would per- 
mit. It is the most common practice to use this class 
of fertilizers with the annual crops, and there are good 
reasons for such practice, as shown by fertilizer ex- 
periments. 

“Annual 
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crops, whether oats, corn, potatoes, or 








QUINN’S PERFECT SIEVING MACHINE 
FOR CATSUP AND FRUIT PULPS 

This Machine does its work quickly and economically Does per- 

fect work and is noiseless. Is easily and quickly cleaned and does not 


gather verdigris. Requires little attention Capacity, 600 Gallons 
per hour. Floor space, 2x4 feet Price $70.00 


C. L. Quinn, Mfr., North Collins, N. Y. 


vegetables, require that their food 
ready at hand as their growth m 
The commercial fertilizer, then, sh 
nish available food elements through 
season, and in the proper proportion 
crop. 

a study of the chemistry of pl int growth sh 
very clearly that there must be present a contin 
ety of available nitrogen, which req tires that sim, 
shall be in the inorganic and some in 

“The more quickly the crop is to be aie 0 
spring the more inorganic nitrogen will be oo 
since it is sooner ready for the plants than orga 
forms. Soluble phosphoric acid produces results mo, 
quickly and thoroughly than the other forms, and. 
well-made fertilizer should have at least half of % 
available phosphoric acid in the soluble form, 

I remove from the soil much potash tha 
phosphoric acid, and although the soil may furpjs 
some of it, without the positive evidence of field ¢:. 
periments to that effect, a fertilizer should have ; 
least as much potash as it has soluble p /hosphoric aci 

“Commercial fertilizers may be advant tageously use 
in top- dressing grass, and for such a purpose it shoy/j 
eg a high percentage of nitrogen, of which neatly 
all should be inorganic. The phosphoric acid shoul 
be nearly all soluble in order to be of marked benefit 
and the fertilizer should be applied in 
while the soil is thoroughly moist. 

“Finally, in the purchase of fertilizers it should he 
borne in mind that it costs just as much hs mix, bag, 
ae and handle a ton of low-grade fertilizer as one 

f high grade. By purchasing a half-ton of the high. 
est grade buys more and better nitrogen, 
as much potash, and enough phosphoric acid to bal- 
ance them, for less money than he would pay for a ton 
of low-grade goods, because he saves half the cost of 
the above different items.” 


elements shal} 
“S New deman 

I ld be able to fur 
out the ff 
required by y 


more 


cre ps 


early spring 


goods one 





A Prize Fish Story. 
“In South America,” said the returned traveler, 
“there is a peculiar species of fish which is provided 
with a set of embryo limbs on which it is at times able 
to hop across the fields and even to climb trees. I be- 
lieve that is the only instance known of fishes that can 
travel overland.” 

“Oh, I don’t know,” comments the other‘ man. 
“Right here in the United States I have known fish 
that traveled thousands of miles overland.” 

“You don’t say? May I ask what sort of fish they 
are? 


“Canned salmon.”’—Marine Journal. 


STEK-O 


A PERFECT PASTE in Powder Form 


We Guarantee STEK-O to be the best 
and most economical paste for Canners 


CLARK PAPER & MFG. CO. 


45 Agencies. ROCHESTER, N. Y. 





STEK-O STEK-O STEK-O STEK-0 
STEK-O STEK-O STEK-O STEK-0O 
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Want Advertisements. 


Te Insure Insertion Under This Heading 


Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 











Pe a — 
WANTED 

MAKE AND 

giving reference 

care THE 


ASS MAN TO 
Address, 
Howard, 


| ST-CL 

VANTED—A Hagges Splice me 
W: ana high grade of sau kraut. ‘ 
a experie ance, also wages desired, E. J. 


pours JANNER. 
WAN WANT E 
tral New York; 
packing fruits and 
ment in fine detai 
THe CANNER. 
WANTED-—LIST WI TH ME ALL SECOND-HAND MA- 
‘hinery you have for sale, or state your requirements in this 
ine of which I make a specialty. H. Cottingham, Baltimore, 
Md. 
WANTED-AN UP-TO-DATE MAN WHO UNDER- 
stands thoroughly the manufacture of preserves, jellies, 
mince meats, syrups, etc. Address Tilton Canning & Pre- 
serving Co. SN Co., Minneapolis, Mion. 


WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar Stock. / p hd p 


Chicago, Iilinois 


Dp TEp)_MANAGING “MAN FOR CANNERY; . CEN- 
must have fair education; experienced in 
vegetables and with discretion: iry judg- 
of packing. Address 5S. A. Atkins, care 





FOR SALE 


FOR SALE—P RESERV ING FACTORY LOCATED IN 
New England states. Has been doing business since 1883. 
Good trade established and large field to work in. The owner 
in delicate health and wishes to retire. No bonus required. 
Address “Preserver,”’ care THE CANNER. 


CODE BOOKS. 
{N RESPONSE TO A GREAT MANY INQUIRIES, WE 


have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
a Tue CANNER, 22 E. —— St., denned 


CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLaucuuin, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 








in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 





Corn Acreage Largest on Record. 
Complete returns from American Agriculturist’s 
crops of county correspondents shows a consistent en- 
largement in the acreage devoted to corn this year. 
The total acreage is estimated this year at 95,372,000 
acres, aS against 94,124,000 acres harvested last year. 
or an increase of 1.3%. ‘This not only makes the corn 
breadth this vear the largest ever grown, but makes 
it by far the largest area ever devoted to a single crop 
in any country, in the history of the world—Ameri- 
can Agriculturist. 





The Long Arm of Modern Enterprise 


In trade-building the manufacturer and the mer- 
chant have, to-day, opportunities undreamed of even a 
decade ago, because entirely new methods of merchan- 
dising have comparatively recently opened up to them. 

The manufacturer no longer need depend upon the 
uncertain enterprise of a distant retailer to push his 
goods. 

He can do the pushing himself, without overloading 
the retailer to the point of discouragement. 

The merchant no longer need depend upon the 
chance passers-by as customers. 

He can send his voice to the farthermost corners of 
the land and bring in the customers; or, better yet, he 
can, by the grace of Uncle Sam and Tom Platt, send a 
goodly portion of his store direct to the customer—a 
modern instance of Mohammed and the mountain. 


By advertising, of course—the opportunity of the 
hustler, the sine gua non of the modern man of enter- 
prise—the sesame that opens new doors—the long arm 
that reaches new fields. 

A bountiful harvest? Yes, but what profits it a man 
who tries to reap it with a hand sickle, when his neigh- 
bors are using a twenty-horse “header”? 

It may be that his field is “a little different”—most 
fields are—but that does not prove that a modern har- 
vester cannot be built that will ft his field—R. S. 
Thain, in Agricultural Advertising, 





California Tomato Pack. 

The prospects are for early running on tomatoes in 
this state this year, and, should the weather conditions 
be favorable to a long run late into the wall, a good 
pack will be made, considering the loss of facilities at 
San Francisco.—California Fruit Grower. 





An Apprehension. 
Life’s gentle gastronomic charms 
ere long, no doubt, will rudely stop. 
No more for food we'll seek the farms, 
We'll buy it at the chemist’s shop. 
—Washington Star. 
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Some Facts About Vinegar. 

As most people are aware, the name vinegar simply 
suggests sour wine. Over two thousand years ago 
wine completely sour was the only vinegar used. <Ac- 
cording to Pereira and other authorities, vinegar was 
known from the most ancient times, and Moses re- 
ferred to it about 1490 B. C. MHypocrates used it 
medicinally. Hannibal, in his passage over the Alps, 
was said to have softened rocks by fire and vinegar. 
Geiber purified vinegar by distillation, and in 1723 
Stahl obtained strong acetic acid by the distillation of 
acetates with sulphuric acid. In later days when 
“John Barleycorn” appeared on the scene, malt vine- 
gar began to meet with the popular approval, particu- 
larly in northern beer drinking countries. Malt vine- 
gar was more a name than an actuality. 

At the present time there are a number of vinegars 
on the market which resemble malt vinegars in out- 
ward appearance, but which are really fabricated arti- 
cles, simply consisting of mixtures of acetic acid, burnt 
sugar, some salt, and more or less—mostly less—malt 
vinegar, with the indispensable and necessary water. 
A long as these are not sold as malt vinegar, and as 
long as they do not contain objectionable substances 
such as free mineral acid, the law can not prohibit 
their sale. 

It is another matter when the article sold is de- 
scribed as malt vinegar. 

For example, rice is heated with a dilute sulphuric 
acid under pressure, and a liquid containing maltose, 
dextrose and dextorin obtained after removing the 
sulphuric acid more or less completely by means of 
chalk. This carbohydrate solution is added to the in- 
fusion of malted grain for fermentation, and the final 
product in vinegar. Genuine malt vinegars vary con- 
siderably in their compositions, and as the amount of 
nitrogen and phosphorus vary also considerably, it is 
not an easy matter to fix a standard and probably no 
two analysts might agree as to what malt vinegar 
should be. It would seem that to make a really satis- 
factory analysis of vinegar to ascertain whether it had 
been produced largely by the assistance of surrogates, 
or whether it was the pure article, a very full analysis 
is required, as even decomposition of the mineral water 
should be taken into account. 

It might be asked, what are the reasons for adding 
small quantities of mineral acids to vinegar? The 
idea seems to be that the presence of a small quantity 
say one part in a thousand of sulphuric acid, would 
prevent the development of such pests as vinegar 
mites and vinegar eels, and would also prevent the 
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undue development of unfriendly microbes, p,,, 
large number of experiments, however, jt has "hes 
cided that it is a very easy matter to miss free min 
acids in vinegar.—National Provisioner, ‘re 





Poison for Cutworms. 

Cutworms and grasshoppers can be destroyed 
poisoned bran by placing the same in small piles 
the infected areas in the afternoon or « vening, Th 
insects not only prefer the bran to vegetaticn, py », 
attracted for some reason to it. i 

The mash is made as follows: J3ran. <9 pounds 
paris green, 1 pound. Thoroughly mix dry. Mois 
the mixture with water (this may be sweetened wil 
two quarts of cheap molasses) and stir to . 
mash, but do not make it sloppy. 

The mash should be used fresh and not put oy 
when sour. 

For cutworms the piles should be placed from ty 
to three feet apart each way. For grasshoppers, 
piles may be more widely scattered. Usually, 4 
necessary only to put the poison around the edges 
along one side of the field. 

Do not allow the stock or fowls to get the mash 
account of the contained poison. 
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The Toad. 


Its great value to the pomologist and gardener has 
been fully established on account of its destroying jp. 
sects, especially those injurious to vegetation. We 
should, therefore, cultivate its friendship and assist 
ance as well as that of birds. Every tidy housewif 
detests the cockroach and other vermin. Two or thre 
domesticated toads will keep the coast clear of these 
The toad is possessed of a timid and retiring nature. 
loving dark and shady places, but under kind treat- 
ment becomes quite tame. Many instances are cited 
of pet toads remaining several years in families and 
rendering valuable service. All that is necessary { 
secure their co-operation, indoor or out, is to provide 
them cool and safe retreats by day, convenient access 
to water, and they will go forth to the performance of 
their nocturnal duties “without money and_ without 
price’. In Europe toads are carried to the cities t 
market, and are purchased by the horticulturists, why 
by their aid are enabled to keep in check the mult- 
plication of the insect tribes which prey upon their 
fruits, ete. 


Pp A i & N 7 S 48 page book free, highest wien 
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NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 
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THE HAWKINS CAPPING MACHINE 


NONE AS GOOD! 












Pewrewerewee 
|} SESE RE RE... 
JRL RE WE Lue 


+ Mnimmenme + iil, 








———-FOR FULL PARTICULARS ADDRESS—-_\— 


THE SPRAGUE CANNING MACHINERY CO. 
CHICAGO, ILLINOIS 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfe ge atis fac ‘tion: Price complete, with 50 feet of track and cables $300.00, 
F. 0. B. cars Hoopeston, Illinois. For further information and catalogues, addre 


Sprague Canning Machinery Company, Sole Owners and Manufacturers, Chicago, Illinois. 

















The HARRIS PATENT POWER HOIST anp nen eee MACHINE 








Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
(urther information and catalogue 
address 














C.S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. Y. 





Patent Peeling and Transfer Table 


rate xes, slops, et 


LINK-BELT COMPANY 


LINK-BELT WORKS, CHICAGO LINK-BELT WORKS, PHILADELPHIA 


EWART WORKS, INDIANAPOLIS, IND. 
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SPECIALLY PREPARED FOR THE 


Continuous Ca'cium Process of Canning 
Neutral - Does Mot Blacken the Cans 
Non-Corrosive - Does Not Open the Seams 
Composition and Boiling Point Guaranteed 


FOR BULLETIN No. 13, SAMPLES, PRICES, ETC., ADDRESS 


CARBONDALE CHEMICAL CO. 


722 Unity Building, CHICAGO, ILLINOIS 








Special Eastern Agent for 


The “Sprague” 
Line of Canning Machinery 


















‘‘Hawkins’’ Continuoys 


Capper, “‘Jersey Queen’ 
Filler, Model ‘‘M” Com 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 





Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 

















eBooks for Canners 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. &., 
500 pages; $5.00. ]cstage, 29 cents. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M. D., F. R. M. 8S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By “~«- Myrick, as- 
sisted by A. D. Shamel, E. Burnett, A. W. 
Fulton, B. W. Snow, and — specialists. 
Illustrated. Upw: ards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. I)lust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 
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Special Tomato 
Peeling Knife 
(actual size) 
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Solderi' stn Pcie cst 


DANIEL G. TRENCH @ CO., General Agents 


42 River Street, CHICAGO, ILL. 
































TAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 








MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 


Canners’ Use 








Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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DIRECTORY 


Canners and Packers of 
North America 
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This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. 
carefully revised and corrected, making the 


Every name in the 1905 directory is 


directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 


accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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It’s One Thing To Talk, But 
“Delivering The Goods” 
Is What Counts! 


Geneseo, Ill., August 7, 1906. 
Sprague Canning Machinery Co. 
Chicago, Ill. 

Gentlemen:--- 

It affords us a great deal of pleasure to say 
to you that the Plummer Pea Fillers and 
Blancher which we installed in our factory this 
spring have fully filled every demand which we 
made upon them and we do not hesitate to say 
that we gave them a very severe test. The repre- 


sentations which you made to us regarding these 





machines were fully carried out, and as regards 
capacity, we would say that we accomplished 
more with both the fillers and the blancher than 
you claimed for them. 

Yours truly, 
GENESEO CANNING CO. 


(signed) Wm. Numsen & Sons, Inc., Proprs. 


Jno. H. Thomas, Supt. 























THE PLUMMER PEA BLANCHER 


This machine performs the blanching in the most 
simple, practical and scientifically correct way 
possible. The Peas pass through three separate 
baths before leaving machine. 

Saves LABOR, Saves WATER, Saves STEAM! 


It has been demonstrated that peas blanched by 
this method stand more processing without 
cracking, thereby saving swells and giving an 
article which opens up whole and liquor clear. 
Size: length, seventeen feet; width, four feet. 


Machines Ready for Prompt Shipment. 


42 River St., Chicago 
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THE CANNER AND DRIED FRUIT PACKER. 














WANTED 





canning factory to be 
A located in a thriving 

town situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of stras- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay #A A RARAR 


For additional informatien address 


J. W. WHITE, 
GENERAL INDUSTRIAL AGENT, 
Serb aA BOA FID 


ATIR LINE RATILWAWY 








PORTSMOUTH, VA, 




















The Growing South 
a 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulty, 
factory building and general progress, The ia 
year’s record along the a 


SOUTHERN RAILWAY ang 
MOBILE & OHIO RAILWAy 


of investments in factories and improvements Was 
over $119,000.006; for four years, $464,000,000, 
Splendid Opportunities exist in Alabama, Geo. 
gia, Kentucky, Mississippi, North Carolina, Soyty 
Carolina, Tennessee and Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands, 
Factory Locations— Where all conditions ap 
favorable for making and marketing iron and stee 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There areg 
number of places where the right kind of a location 
may be had for Canneries. These are finest frnit 
and vegetable sections. 

Publications and special information furnished, 
Our department is a Bureau of Free Informatio, 
for all seeking iocations or investments. 


M. V. Richards 
Land and Industrial Agent 
Southern Railroad and Mohile and Ohio Railroad 
Washington, D.C. 
Cuas. 8S. CHAsk, Agent 
722 Chemical Building, St. Louis, Mo, 




















Put Your Want Ad. 
into the CANNER 


o-Day 


toGet Answers 





CUT THIS OUT 














RIGHT AWAY 





For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THE CANNER AND DRIED Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 









































- CANNERS’ ORGANIZATIONS. 


HE associations listed below include the principal canners’ organizations in this country. Their objects are to protect 
23 the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 
amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 
ndly intercourse so essential to the successful prosecution of the business, and to consummate any other results 





frie egy neal : : : 
_ shall tend to guard their interests, maintain their welfare and promote the consumption of their products. 
, , , 
Western Packers’ Canned Goods Assoctatton. 
A. SEARS, President L. J. RISSER, Vice-President FRIEND F. WILEY, Sec’y and Treas. 
- Chillicothe, Ohio Onarga, Illinois Edifburg, Indiana 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa S. F. MARTIN, Blair, Nebraska EDWARD REYNOLDS, Sturgeon Bay, Wis. 


(Dues $10.00 per year. Active canners in Colorado, Illinois, Indiana, lowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
@ Address communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 


Atlantte States Packers’ Assoctation. 


BAILEY, President, Rome, N. Y. H. P. CANNON, Secretary and Treasurer, Bridgeville, Del. 
EXECUTIVE COMMITTEE 
GEO. G. BAILEY, Rome, N, Y. H. P. CANNON, Bridgeville, Del. 
"JOSEPH BKAKELEY, Freehold, N. J. CHAS. W. ROSS, Frederick, Md. 
@ Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this: 
association. Annual meetings are held on the second Tuesday in each February. 
@ Address communications to H. P. CANNON, Secretary, Bridgeville, Delaware. { 


c Crt-State Packers’ Ussuctatton. 


w. 0. HOFFECKER. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 
EXECUTIVE COMMITTEE 
(One Member from each County in the three States.) 
CHARLES S. STEVENS, Cedarville, N, J. ARTHUR D. AYARS, Bridgeton, N. J. LUKE F. SMITH, Salem, N. J. T. M. TOWLE, Glassboro, N. J. 








GEO. G. 
J. B. HUDSON, Holly, N. Y. 











DANIEL HIRSCH, Milford, Del. JOHN S. REYNOLDS, Frederica, Del. O. R. WRIGHT, Hurlock, Md. C. W. PANCOAST, Delaware City, Del. 
W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. I. T. SAULSBURY, Ridgely, Md. CHAS. T. WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. C. W. BAKER, Aberdeen, Md. HUGH S. OREM, Baltimore, Md. 


@ Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January. 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. 


Pew York State Canned Goods Packers’ Assoctation. 


JAMES P. OLNEY, Pres., Rome,N.Y. E.S. THORNE, Vice-Pres.,Geneva,N.Y. A.R.HATFIELD,Sec'y, Utica,N.Y. M.N. WENTWORTH, Treas., Rome, N. Y. 


EXECUTIVE COMMITTEE 
G. G. BAILEY, Rome, N.Y. A.V.LANE, Utica,N.Y. H.C. HEMMINGWAY, Syracuse,N.Y. J. P. OLNEY, Rome, N.Y. 


LEGISLATIVE COMMITTEE 








J. C. WINTERS, Mt. Morris, N. Y. 


S. F. SHERMAN, Utica, N. Y. E. K. BURNHAM, Newark, N. Y. F. F. HUBBARD, Canastota, N. Y. 
ARBITRATION COMMITTEE 
L. P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N, Y. BURT OLNEY, Oneida, N. Y. 
FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y. E. F. REED, Buffalo, N. Y. 


@ Any person, firm or corporation engaged in the canning business in this state is eligibleto membership. Dues are $5.00 a 
year. Three regular meetings are held yearly at Syracuse. Address communications to A. R. HATFIELD, Secretary, Utica. 


Minnesota Canners’ Assoctation. 


H. C. BULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., Minneapolis, A. M. HATCH, Treas., Faribault. 


EXECUTIVE COMMITTEE 
M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, Minneapolis. ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS. 


@ Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 
@ Address communications to JOHN S. HUGHES,  inneapolis. 


FJowa Canners’ Assortatton. 








M. H. HEGERLE, President, St. Bonifacius. 





C, W. MILLER, President, Vinton, la A. T. BIRCHARD, Vice-President. Marshalltown, Ia. H. S. GILKEY, Secretary and Treasurer, Cedar Falls, Ia) 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa. J. WACKERBARTH, Independence, Iowa. CARLOS KELLEY, Waverly, Iowa. 
ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, Iowa. N. I. NELSON, Lake Mills, Iowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. 
Annual dues, $10.00. @ Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


HMlissourt State Canners’ Assortation., 


R. B. GILLETTE, President, Marionville F. KNICKERBOCKER, Vice-President, Savannah F. C. BENTLEY, Secretary-Treasurer, Springfield 
@ Persons and firms engaged in the canning business in Missouri are eligible to membership. @Address communications 
to F. C. BENTLEY, Secretary, 








The Gulf Coast Canners’ Assoctation. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Biloxi, Miss. I. HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss. 
EXECUTIVE COMMITTEE 


CHARLES H. TORSCH, Pass Christian, Miss. W. K. M. DUKATE, Biloxi, Miss. H. BENTZ, New Orleans, La. J. V. DUNBAR, Dunbar, La. 
@Canners and packers in the gulf coast states are eligible to membership. @,_ Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss.. 

















PACKERS’ 
Fruit G Vegetable 
CANS 





tion is given to producing the most satis- 
factory packing cans on the market. The 
very fact that we need seventeen factories to take 
care of the increasing demand for our product 
demonstrates that we make a can which meets 
the exacting requirements of the great host of 
fruit and vegetable packers in the United States. 
Good materials and expert workmanship com- 
bine to make ‘‘American’’ cans the standard. 
Send us your schedule of sizes and quantities 
and receive our quotations. 


. seventeen of our factories especial atten- 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 











